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FOREWORD 


JUBILEE EDITION 


In May 1982 the Union of Jewish Women of Cape 
Town celebrates its 50th Anniversary. It is with 
pleasure that we present the revised edition of the 
“UNION COOK BOOK" — JUBILEE EDITION, 


in commemoration of this historic milestone. 


The Union of Jewish Women of Cape Town Execu- 
tive Committee dedicates this book to the memory 
of MRS. HILDA MIRVISH, who was an Honorary 
Life Vice-President, a past Chairman and a loyal 


and untiring worker for the Union for many years. 


PAULINE JOSMAN 
CHAIRMAN U.J.W. 


Household and Cooking hints: 
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. А pinch of b 


To prevent nuts and fruits sinking in cakes, wash all fruits well, including cherries, 
ginger, etc., to remove grit and stalks and the glaze or syrup. Dry well and shake 
in a paper bag containing sufficient flour to coat the fruit. Warm fruit and nuts 
slightly before adding to batter. 


Substitute tinned pie apple if fresh apple is not available when making chopped 
herring. 

To chop nuts quickly, place them in a large bag and roll with rolling pin. Quick 
rolling will produce coarsely chopped nuts, rolling a little longer will produce 
medium or finely chopped nuts. 


. A pinch of bicarbonate of soda in tomato soup will counteract acidity and produce 


a creamy froth on the surface of the soup. 


. When cooking cabbage add two sprigs of mint leaves to improve the flavour and 


colour. 


Run the vegetable peeler down the side of a slab of cheese to get a thin shaving. 
Roll shaving up and use as a garnish for salads. 


. Allow oranges and grapefruit to stand in hot water before peeling. The white 


membrane will be easily removable. 


. Grate hard butter on the coarse grater to facilitate creaming with sugar or rubbing 


into flour when baking. 


. A dash of boiling water added to potato salad at the end of preparation will pro- 


duce a creamy consistency. 
When making meringues leave the unbeaten egg whites to stand in the fridge over- 
night before whipping, for better results. 


. Lemon rubbed over poultry will wait 1 the flesh and make it tender. 


. When stewing fruit use orange juice in place of water to improve the flavour. 


Use juices, gravy or stock when cooking, instead of water, to enhance the flavour. 


If boiled custard curdles, add a little fresh milk and whip with an egg beater. 


. When skinning fish dip fingers in salt to prevent hands from slipping. 


. For light pastry and scones use the blade of a knife for mixing. The less pastry and 


scone dough is handled the lighter it will be. 


. To freshen bread or rolls, sprinkle with cold water and place in medium oven for 


15 minutes. 

To sharpen scissors quickly make several long slices in a piece of sandpaper. 
When measuring syrup or honey, warm spoon and/or measuring cup to prevent 
sticking. 

When only a few drops of lemon juice are required, make a small hole in the lemon 
and squeeze out the required amount. 

Gelatine is dissolved by mixing in cold water and then steaming it over hot water. 
Remove heat marks from polished furniture by polishing with Brasso. 


orax added to the water in which salad or vegetables are soaking will 
help remove sand and dirt and crisp the vegetables. 
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Borax sprinkled in the dirtbin will keep it fresh and sweet smelling. 


. Prevent drains from blocking by flushing occasionally with borax and boiling water. 


Rub copper with salt to revive the shine. 


Stained cups and other chinaware should be rubbed with salt to remove discolor- 
ation, 


Rub hands with dry mustard to remove smell of onion, herrings, etc. 
Clean a burnt saucepan by sprinkling inside with salt and water, leave overnight 
and then boil salt water slowly. 


Dredge pastry board with custard powder instead of flour when rolling out plain 
biscuit dough to obtain a richer, golden colour. 


To remove stains, dab grease or oil stains with Oil of Eucalyptus; cover coffee 
stains with borax and pour boiling water over; hydrogen peroxide will remove ink 
stains from white articles. 
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Kashering: 


Even though meat or poultry is purchased at a kosher market it must still be kasherea 
to thoroughly remove all blood from the meat before it is cooked. This does not apply 
to the blood of the flesh of fish, Meat and poultry must be soaked for half an hour in 
cold water in a container used only for that purpose. The meat is then rinsed, placed 
on a perforated board and sprinkled with coarse salt. If the board is not perforated it 
should be tilted so as to permit the blood to flow off. The salted meat must remain on 
the board for one hour and is then washed off. Hearts of animals and poultry must be 
cut open, veins removed and blood permitted to flow before soaking and salting. 


LIVER 

Liver from permitted animals or poultry must be prepared separately from other meat 
because it contains so much blood. It does not have to be soaked and salted, but must 
be prepared only by grilling. After it has been grilled it may be eaten that way or used 
in any manner required. 


GRILLED MEATS 
Meats used for grilling need not be salted, since the grilling process permits the free flow 
of blood. 


POULTRY 

The neck vein of a fowl must be removed by cutting lengthwise along the neck between 
the tendons. The claws and skin of the feet must be removed. The cleaned feet may be 
used, The cleaned fowl must be kashered as explained above. 


MEAT AND MILK 


Meat may not be cooked in milk or with a milk derivative, nor may it be prepared and 
served together with milk or milk derivatives. Foods containing milk or milk derivatives 
may not be served for six hours after meats. Meats may be served after milk dishes. 


FISH AND SEA FOOD 


Only fish that have scales and fins are acceptable. E.g., shellfish and prawns are pro- 
hibited. Permitted fish may be cooked and served together with dairy dishes. Fish may 
not be cooked together with meat or eaten from the same dishes. Fish may be served 
before the meat course, but must be served on a pareve or milchig dish which is kept 


separate from fleishig dishes at all times. 


KASHERING FOR PESACH 

Kashering for Pesach utensils is effected by heating, purging or immersion. Only objects 
not used for at least 24 hours beforehand can be kashered. Dishes of earthenware, wood, 
plastic, porcelain, enamel or any other absorbent material cannot be kashered for use 
during Pesach, Objects that cannot be thoroughly cleaned, such as graters, sieves, 
strainers or narrow-necked containers cannot be kashered, No baking implements used 
at other times of the year can be kashered for Pesach. All covers must be included in 


this ritual cleansing. 


METHODS OF KASHERING 
(1) Heating until red hot. This includes frying pans which come into contact with the 


fire or electrical cookers. 

(2) Purging. The utensil is placed in boiling water for one minute. The water should 
overflow and a small piece of red hot metal placed in the water hastens this pro- 
cess. Silver and metal cutlery and anything flat and in one piece — no bone- or 
wooden-handled knives — may be Kashered in this way. 
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(3) Immersion. Glassware — not Pyrex or any other ovenware containing metal in its 
composition — must be immersed in cold fresh water for three days. The water 
must be changed every day. 

(4) Cleansing of stoves and refrigerators. These must be scrubbed until every part is 
clean. With stoves turn on the oven and all burners and grillers to high for a 
short time after cleansing. Aluminium foil can be used to line the plates, ovens. 
refrigerator trays and shelves. The deep freeze must be emptied and thoroughly 
cleansed before foods for Pesach are placed therein. Food prepared in advance for 
freezing for Pesach must be prepared in Pesach utensils. 


(5) Kashering of food for Pesach is the same as during the rest of the year 


Springbok 
Electric 


Electrical Wholesalers 
and 
Lighting Specialists 


WITH COMPLIMENTS 
from 


CHRISTIAN 
DIOR 


Household Linen 


With 
the Compliments 


of 


VAN DER MERWE'S 


FURNISHING 


COMPANY 
(Pty) Ltd. 


М.б. 
FURNISHING CO. 


EVERYTHING 
FOR THE HOME 


364a Voortrekker Road 
Goodwood “ Phone 59-2234 


Contractors to S.E.B.A.A. 


WE FURNISH 
THE CAPE 
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Lunch and Supper Dishes: 


SALMION BLINIS 


1 tin red salmon 

1 small grated onion 

1 dessertspoon chopped 
parsley 

1 large mashed potato 

1 egg 

Salt and pepper to taste 


PANCAKES (Blintzes) 
1 cup flour 

2 eggs 

1 cup water 

1 tsp baking powder 


BAKED ASPARAGUS 


2tbs butter or margarine 

а cup milk 

2 tbs flour 

1 tsp prepared mustard 

3 drops tabasco 

1 large tin asparagus cuts, 
from which [uice is reserved 

Breadcrumbs 

1 cup grated strong cheddar 
cheese 

Salt and pepper to taste 


Method: Beat eggs well, add salt and water and 
slowly stir in sifted flour and baking powder to 
make a smooth batter. Heat and grease a small 
heavy pan, pour in small amount of batter, tipping 
pan to cover bottom with thin layer. Pour surplus 
off. Fry on one side only until pancake bubbles. 
Tip out onto cloth with uncooked side down. 


Filling: Drain liquid off salmon and flake. Mix 
with remainder of ingredients. Add slightly beaten 
egg. Place one dessertspoonful of filling on each 
pancake, fold dough into envelope shape to en- 
close filling and fry in oil or butter. 


Method: Boil asparagus juice with butter and milk 
into which the mustard has been blended. Season 
with salt, pepper and tabasco. Make flour into 
smooth thin paste with a little water and stir into 
liquid until it thickens. Now add grated cheese 
slowly and blend. Remove from heat. Grease oven- 
bake dish, put in the asparagus tips, pour sauce 
over, sprinkle with breadcrumbs and bake for 20 
mins. at 180°C. 


CHEESE BLINIS 


Mixture for pancakes (blintzes) as used for Salmon Blinis 


1 egg 
172 cups white cheese 
Salt and pepper to taste 


Method: Mix cheese, egg, salt and pepper and 
place filling in centre of each pancake, folding 
each in envelope fashion. Fry on both sides in 
butter until golden brown, Serve with sugar and 
cinnamon or with cream. These may be baked in 
the oven in cream, instead of frying. 


CAULIFLOWER AU GRATIN 


1 cauliflower 

4 tbs flour 

17% cups strong cheddar 
cheese, grated 

2 cups milk 

2 tbs butter 

Salt and pepper to taste 


Method: Boil cauliflower until tender but firm. 
Melt butter in saucepan, add seasoned flour, blend 
well, pour on milk, stirring all the time until mix- 
ture thickens. Add cheese until melted and blended, 
Place cauliflower in ovenbake dish, pour sauce 
over, sprinkle with grated cheese and bake in 
180'C oven until golden brown. Must be served 
piping hot. 
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VEGETABLE CANNELONI 


Ya cup flour 

1% cups milk 

1 egg 

Y, tsp baking powder 
Salt 


FILLING: 

3 bunches spinach 

250 ml thick cream 

1 s/s tin tomato puree 

1 cup strong cheddar cheese, 
grated 

Salt and pepper to taste 


TUNA LASAGNE 


а ркі broad green noodles 

2 tins tuna 

1 Из tin cut mushrooms ог 
asparagus tips 

1 tbs oil 

Salt and pepper to taste 


SAUCE: 

Oil and juice from tuna and 
mushrooms, or asparagus 

1 cup milk 

1 dessertspoon butter 

2 tsp mild prepared mustard 

Dash tabasco 

1 cup strong cheddar cheese, 
grated 

Salt and pepper to taste 

1 heaped tbs cornflour 


Method: Make pancakes by mixing the beaten egg 
and milk into the flour which has been sifted with 
baking powder and salt. Beat until free of lumps 
and smooth. Mixture must be thin. Stand for 
| hour. Grease and heat a heavy bottomed pan; 
pour mixture into pan, tilting to cover bottom. 
When pancake is golden brown on one side, turn 
and lightly fry on other side. Repeat until all mix- 
ture is used up. Place pancakes on wooden board 
when fried. 


Method; Remove thick centre stalks from spinach 
and wash well. DO NOT DRY, Cook until soft 
without adding any water. Mince, drain off any 
liquid, and mix in cheese and seasoning. Place a 
heaped tablespoonful in centre of each pancake, 
roll each one up and place side by side in greased 
oblong ovenbake dish. Cover with tomato puree 
which has been seasoned with sugar to taste, pour 
cream over and heat in 180°C oven for 30 minutes, 
Just before serving place under griller to brown. 
Note: Frozen chopped spinach may be used, 


Method: Place noodles in large pot of cold water 
to which oil has been added, and 1 dessertspoon- 
ful coarse salt. Bring to boil by which time the 
noodles will be cooked, but firm. Put into colander 
and wash under cold water. Put on one side. Drain 
oil from tuna, and juice from mushrooms or 
asparagus and place in saucepan. Break up tuna 
and mix with mushrooms or asparagus. Take Jarge 
ovenbake dish and cover bottom with noodles. 
Spoon layer of tuna mixture over this. Repeat 
once again, ending with layer of noodles. 


Method: Mix mustard into thin paste with water. 
Mix cornflour into thin paste with water. Boil up 
all ingredients except cornflour and cheese. Re- 
move from heat, mix in cornflour mixture, return 
to slow heat and stir well until thick, Add grated 
cheese and stir until melted. Pour over lasagne in 
dish, top with 125 ml sour cream and more grated 
cheese, Bake at 200°C until bubbling and top is 
light brown. This dish can be prepared a few days 
in advance and kept in freezer until required before 
baking. 
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CURRIED EGGS 


2 tbs butter Method: Melt butter in saucepan, add onion and 
2 tbs flour cook until light brown. Add flour and curry 
1 cup milk powder and stir well. Pour in milk and water, and 
1 tsp sugar continue cooking, stirring constantly. Add sugar. 
1 tbs curry powder salt and vinegar, and cook until slightly thickened 
У tsp salt Add the halved eggs, mix gently with curry sauce, 
1 tbs brown vinegar and keep hot. Serve on toast or with rice. 


4-6 hardboiled eggs 
1 medium onion, finely sliced 


1 cup water 
EGGS AND ONIONS 

Method: Fry onion in chicken fat until soft but 
4 hardboiled eggs not brown. Mash eggs and minced giblets together. 
1 medium onion mix in onions with the excess chicken fat, adding 
2 tbs chicken fat or schmaltz more if required to make smooth paste. Season 
Salt and pepper to taste Serve on toast, thickly spread 
OPTIONAL 


Minced cocked chicken giblets 


TOMATO SPAGHETTI 


74 ркі spaghetti Method: Boil spaghetti in salt water until tender 

4 ripe tomatoes but firm (about 7 mins). Drain well. Scald and 

3 tbs grated strong cheddar skin tomatoes, cut finely and simmer in butter. 
cheese Add spaghetti, cream, cheese, and enough milk to 

2 tbs cream form loose mixture. Season. Cook gently for 10 

1 tbs butter minutes, stirring. 

1 tbs milk 


Salt and pepper 


ONION QUICHE 


PASTRY Method: Grate butter into flour which has been 
1 tbs butter sifted with baking powder and salt Beat egg 
1 cup flour slightly and mix into flour mixture. Knead lightly 
1 egg to torm smooth dough. Line greased tart dish with 
1 tsp baking powder dough and bake blind in 175°C for 10 minutes 
7 tsp salt Remove from oven and cool. 

FILLING: Method: Fry onion gently and very slowly in oil 
1kg onions, chopped and butter mixture, covering the pan for up to 
1 tbs oil | hour until soft and slightly golden. Add flour 
3 tbs butter and stir for 2 minutes. Remove from heat and cool. 
2 tbs flour Beat eggs, cream and seasoning together. Combine 
3 eggs with onion and cheese. Place mixture in tart shell. 
250 ml cream Sprinkle with cheese and dot with butter. Bake at 
3 tbs grated cheddar cheese 190°C until risen and brown. 


Salt and pepper 
Grated nutmeg (optional) 


ES 
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SNOEK PATÉ 


Ya kg smoked snoek 

1 large clove garlic, crushed 
(optional) 

2 tbs smooth cottage cheese 

2 tsp lemon juice 

1 tbs cream 


Method: Bone snoek very carefully. Place in 
blender with rest of ingredients. Blend until smooth 
and serve on savoury biscuits, or toast 


ASPARAGUS QUICHE 

B tbs butter Method: Melt butter and flour and stir well. Do 
2 tbs flour not brown. Add milk slowly, stirring all the time 
until mixture boils. Remove from heat. Add eggs. 


2 cups milk 
4 eggs one at a time, stirring each well into mixture. Add 
2 tbs chopped parsley chopped parsley and cheese. Season with dash of 
1 cup strong cheddar cheese cayenne pepper and salt to taste. Drain one tin 
grated asparagus cuts, and add pieces to mixture. Stir 
1 tin asparagus cuts together gently. Leave to cool. Grease oven dish. 
Dash cayenne pepper 22 cm across by 4 cm deep, and line with pastry 
Salt —either short or puff. Ready-made pastry may be 


used, or recipe as used for Onion Quiche, Blind 
bake for 5 minutes in 215°C oven, Pour asparagus 
mixture into shell, garnish with cut-up gherkins 
and anchovies. Bake for 20 minutes at 215°C. 
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Soups: 
SCOTCH BROTH 


1kg shin plus meaty soup Method: Place shin and bones in saucepan with 

bones 2 litres water, and bring to boil together with 
1 cup barley barley. Skim occasionally. Dice all vegetables and 
4 onions add to soup. Simmer for 3 to 4 hours, stirring 
2-3 turnips occasionally. Remove bones and meat and strain. 
4-6 carrots Liquidise vegetables or push through strainer, and 
2 onions add to stock. Mix well. If barley is required in 
2 leeks soup, remove several spoonfuls before liquidising 


and add to stock. 


CABBAGE SOUP 


1kg shinbone Method: Boil meat and bones in cold water, skim- 
1 pkt meaty bones ming occasionally to remove scum, for about 1! 
2 sour apples hours. Season, using onion and garlic salt if pre- 
1 tsp sugar ferred. Strain stock, remove meat and bones. Add 
2 litres water shredded cabbage, sliced skinned tomatoes, cored 
3-4 skinned tomatoes Sliced apples, lemon juice and sugar to taste. Stir 
1 head firm cabbage cornflour into thin paste with a little cold water 
1 dessertspn cornflour and add to stock gradually, stirring well until soup 
Juice of 2 lemons thickens, Simmer for about 2 hours. 


Salt and pepper to taste 


SPLIT PEA SOUP 


1kg soup meat Method: Place water, meat, bones and vegetables 
1 pkt meaty soup bones in large saucepan and bring to boil, skimming otf 
2 cups split peas soaked scum occasionally. Boil for 2 hours. Remove meat 
overnight and bones and puree stock. Debone meat and add 
9 cups water to stock. Replace in saucepan, add split peas and 
1 onion boil up again. Allow to simmer for a further 2 
2 leeks hours. If soup becomes too thick add boiling water 
3 potatoes to obtain right consistency. Stir occasionally while 
4 tsp salt cooking. 
Pepper to taste 
CARROT SOUP 
1kg carrots, thinly sliced Method: Lightly stir-fry sliced onion in butter for 
2 medium potatoes 3 minutes. Pour vegetable soup made from cubes 
1 small onion over onions. Add carrots, bay leaves and season- 
2 tbs butter ing to taste. Bring to boil and simmer for 20 
2 vegetable stock cubes minutes. Remove bay leaves. Sieve or liquidise 
4 cups boiling water soup and stir in cream. Reheat but do пог boil. 
Salt, cayenne pepper, nutmeg Serve hot with spoon of cream on top (optional) 
to taste and chopped chives or parsley. Pumpkin may be 
2 bay leaves substituted for an equally good pumpkin soup. 


2 tbs thick cream 
Chopped chives or parsley 


A ——————— —— ——. 
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CAULIFLOWER SOUP 


4 tbs margarine 

2 medium leeks - well washed 
and thinly sliced 

1 clove peeled and crushed 
garlic 

1 medium cauliflower 

1 litre vegetable stock 

Salt and pepper 

4 tbs thin cream 


MEAT BEET SOUP 


4-6 beetroot 

1kg soup meat 

Juice of 1 lemon 

Salt and ground ginger to taste 
1 onion 

1 egg yolk 

Sugar to taste 


Method: Heat margarine in heavy bottomed sauce- 
pan, add lecks and garlic and stir-fry until glassy. 
Break cauliflower into sprigs and add to leeks. 
Pour in stock, Cover and simmer for 1 hour. Puree. 
If too thick add more stock. Season to taste. Return 
to stove, stir in cream. Reheat, but do not boil. 
Serve hot. 


Method: Place meat in saucepan with 8 cups cold 
water, sliced onion, and bring to boil, skimming 
occasionally. Allow stock to simmer slowly and 
grate in raw peeled beetroot. Cook for 2} hours 
until meat is tender. Remove meat and bones. Add 
lemon juice and sugar to make soup sweet and 
sour to taste. Bring to boiling point. Drop in small 
meat balls made from + kg minced beef, 1 egg and 
seasoning to taste. Cook for another 45 minutes. 
Beat egg yolk with salt and ginger, slowly add a 
little hot soup, mix well and stir into saucepan 
just before serving. 


VEGETABLE SOUP (PARAVE) 


% cup sugar beans (soaked 
overnight) 

7 cup barley 

4 large tomatoes, skinned 

1 tbs each chopped celery and 
parsley 

8 cups cold water 

Yz cup split peas (soaked 
overnight) 

1 bunch each carrots, leeks 
and turnips 

Salt, pepper and a pinch of 
sugar to taste 


Method; Place beans, barley and split peas in 
large saucepan with water. Bring to the boil, 
skimming occasionally. When boiling fiercely, add 
all the vegetables which have been cut into small 
pieces, and bring to the boil again, Reduce heat 
and simmer for about 4 hours, (The longer this 
soup cooks the better the taste) Remove from 
stove and strain into clean saucepan. Puree strained 
vegetables, etc., and return to soup. Mix well, heat 
again and serve with croutons. 


CREAM OF TOMATO SOUP 


2 tbs butter 

2 tbs flour 

1 large tin unsweetened 
evaporated milk 

Ya tsp bicarbonate of soda 

1% cups water 

4 large ripe tomatoes 

7 tsp sugar 

Salt and pepper to taste 


Method: Melt butter in saucepan and stir in flour. 
Cook gently for 3 minutes but do not allow to 
brown. Remove from heat and slowly stir in milk 
and water. Add seasoning. Skin and cut up toma- 
toes and cook іп + cup water with sugar. Liquidise 
and stir into milk mixture. Heat thoroughly, but 


do not boil again. Add bicarbonate of soda just 
before serving. 
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CHICKEN SOUP 


1 Ка soup meat 

1 pkt meaty soup bones 

1 pkt chicken feet, or legs 
12 cups cold water 

1 bunch leeks 

2 onions 

10 large carrots 

Salt and pepper to taste 


Method: Place meat, bones and chicken feet, which 
have been skinned and trimmed, in saucepan with 
cold water. Bring to boil, skimming occasionally. 
Boil for 2 hours. Add whole leeks, carrots and 
onions and simmer for another 2 hours. The longer 
the soup boils the stronger it will be. Keep top- 
ping with small quantities of water as soup boils 
away. Strain and leave overnight to cool, un- 
covered. Take off fat which will have congealed 
on surface before serving. Can be refrigerated for 
a week or stored in suitable container in freezer. 
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Cold Soups: 
CUCUMBER SOUP 


2 cloves garlic (peeled) Method: Crush garlic. Add cucumbers peeled and 
2 large cucumbers (not sliced. Add buttermilk or yoghurt and blend until 

English) well mixed and smooth. Season with salt, pepper 
Y carton buttermilk or yoghurt and a dash of tobasco. Serve very cold. Garnish 


with chopped parsley. 


GAZPACHO 

1 kg skinned tomatoes Method: Throw all ingredients into blender, first 

1 small onion removing the pips from the lemon. Season to taste. 

1 large green pepper — Refrigerate and serve very cold with diced cucum- 
depipped ber. 

2 cloves garlic - peeled 

2 tbs oil 


2 tbs vinegar 
Salt, pepper and sugar to taste 


BEETROOT SOUP - Quick Recipe 


400 g jar of grated beetroot Method: Drain some of liquid from beetroot. Pour 
Y, cup cream rest of contents of jar into liquidiser together with 
1 egg cream, milk, egg, buttermilk. Liquidise until beet- 
2 tsps sugar or more to taste root is completely smooth (about 1 minute), This 
V2 cup sour cream or butter- will make a thick stock. Season to taste. No lemon 

milk is required as the bottled beetroot is sufficiently 
Vs cup milk sour. Add cold water and stir well. Serve cold with 
2 cups cold water small, hot boiled potatoes or gremslach. See Pass- 


over recipes for gremslach. 
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Soup Accompaniments: 


KREPLACH 


2 cups flour 

2 eggs 

1 cup iced water 
Salt to taste 


FILLING: 

Minced cooked meat 

Soup stock according to quan- 
tity of meat 

Giblets (optional) 


MANDELACH 


2 eggs 

1 cup flour 

1 tsp baking powder 
Salt to taste 

Schmaltz or oil for frying 


MACAROONS 


2 eggs 

Salt to taste 

1 dessertspn ground nuts 
Y4 tsp sugar 

'4 tsp matzo meal 


Method: Beat eggs lightly. Make well in flour and 
pour in egg. Add water very slowly, absorbing 
each lot into the flour before adding more. Knead 
dough lightly until smooth. Roll out very thinly on 
floured board. Cut into large squares, place a tea- 
spoonful minced meat in centre of each and fold 
into triangles. 


Filling: Mince braised giblets and mix with meat 
Add soup stock and blend. Boil kreplach in clear 
soup for 15 to 20 minutes. 


Method: Beat eggs with salt, add flour sifted with 
baking powder. Mix well. If dough is still too 
loose add more flour. Roll dough to + cm thick 
and cut into very small rounds with a thimble. Fry 
in hot schmaltz or oil until puffed and golden 
brown. Drain on paper towelling. 


Method: Mix egg yolks with sugar, salt, matzo 
meal and nuts. Fold in stiffly beaten egg whites. 
Drop by teaspoonful into deep hot fat or oil. 


EGG DROPS 


2 eggs 

V2 cup flour 
41 tbs water 
Pinch salt 


Method; Beat eggs, add flour, water and salt and 
mix well. Gradually drop teaspoonful into boiling 


soup. Cook for 5 minutes or until egg drops float 
to the top. 


POTATO DUMPLINGS 


2 cups raw grated potatoes 
(measure after draining) 

1 tsp onion juice 

1 egg 

175 tsp salt 

Pepper to taste 

% cup breadcrumbs 

34 cup flour 


Method: Combine all the ingredients to form a 
batter firm enough to roll into balls the size of 
walnuts. If necessary add more flour. Drop the 
balls into rapidly boiling salted water. Cook about 
20 minutes, when dumplings will rise to surface. 
Serve in clear soup or with meat or chicken gravy. 


This page sponsored by VIVIENNE GOTTLIEB 


DUMPLINGS 


1% cups flour 

Ya tsp salt 

172 tsp baking powder 
ЗА cup water 


Method: Sift flour, salt and baking powder to- 
gether. Add water, mix thoroughly, boil quickly 
in soup or hot gravy. 


MEAT BALLS 


V5 kg minced beef 
Salt and pepper to taste 
1 tbs oil 


Method: Mix all ingredients well. Make into 
walnut-sized balls and boil in rapidly boiling soup. 
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CONFIDENCE 


IS A MUTUAL ASSURANCE 


The warmth of family life needs a sound foundation of 
security . . . so that those you love can face the future with 
confidence. 

For over 136 years, Old Mutual has been helping people to 
deal with the future... We have the right kind of financial 
plan to protect your family ...to finance your children's 
higher education ...to help you retire in comfort and 
security. 

When you become a policyholder of Old Mutual, you become 
a part-owner of South Africa's oldest and largest mutual life 
assurance society. 


That's when you discover that confidence really is a Mutual 
Assurance. 


& OLD MUTUAL 


Your Anchor in Life 
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110 LONGMARKET ST, CAPE TOWN 
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Horring Dishes: 


CHOPPED HERRING 


3 herrings 

2 tbs lemon juice or white 
vinegar 

1 small onion 

3 hardboiled eggs 

2 tsp sugar (or to taste) 

Salt and pepper to taste 

6 marie biscuits or 2 tbs 
matzo meal 

1 large apple 


Method: Soak herrings, which have been boned 
and skinned, overnight. Mince herrings with cut- 
up onion, eggs, quartered apple, marie biscuits or 
matzo meal. Mix sugar with lemon juice or vinegar, 
and stir into mince mixture. Mix well and season 
to taste. Spread on shallow dish and decorate with 
finely grated and separated yolk and white of egg. 


MOCK CHOPPED HERRING 


1 large tin middlecut 

2 tbs lemon juice or white 
vinegar 

1 small onion 

3 hardboiled eggs 

2 tsp sugar (or to taste) 

Salt and pepper to taste 

6 marie biscuits or 2 tbs 
matzo meal 

1 large apple 


Method: Mince all ingredients together, mix sugar 
with lemon juice or vinegar, stir into mince mix- 
ture, and mix well. Season to taste. This recipe is 
all the better for standing overnight in the fridge. 


HERRING IN GINGER SAUCE 


herrings 

cups cold water 
apples 

cup seedless raisins 
bay leaves 
peppercorns 

tbs syrup 

tbs lemon juice or vinegar 
tbs sugar 

ginger biscuits 

74 tsp cinnamon 
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Method: Soak filleted, boned and skinned herrings 
overnight. Boil water, lemon juice or vinegar, 
syrup. cinnamon, bay leaves, peppercorns together. 
Peel and roughly chop up apples and add to stock 
together with washed raisins. Break ginger biscuits 
into stock and boil again for 15 minutes. Pour hot 
over herring fillets. When cool refrigerate until 
required. 


BAKED HERRING (In Cream) 


4 herrings 

4 medium potatoes 

2 medium onions 

Thick sour cream 

Salt and pepper to taste 


Method: Cut onions very thinly and place layer 
in greased oven dish. Cover with a layer of thinly 
sliced potatoes, and cover this with a layer of 
herring fillets, which have been boned and skinned 
and soaked overnight. Repeat until all ingredients 
are used up, ending with a layer of herring. Pour 
a small carton of sour cream over herring. Sprinkle 
with dry breadcrumbs and bake for 45 minutes п 
190°C oven. 
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CREAMED HERRING 


6 herrings : Method: Bone and skin herrings and soak over- 
1 onion night. Roll fillets into rollmops and fix with tooth- 
1 cup white vinegar picks. Arrange herring mops. sliced onion, bay 
3 bay leaves leaves, peppercorns in layers in jar. Season to 
1 cup thick cream taste. Mix sugar, cream and vinegar together, pour 
Sugar to taste over herrings and allow to marinate in fridge for 
4 peppercorns about 3 days. 


HERRING IN CREAM SAUCE 


Fillets of 4 herrings, pickled Method: Beat eggs, sugar and vinegar well to- 
2 sliced pickled onions gether. Cook in top of double boiler, stirring all 
2 eggs the time until thick. Remove from stove, cool and 
3 tbs brown vinegar add cream. Mix well and pour over pickled herring 
1 heaped tbs sugar and onions. Can be refrigerated. 


2 cups sour cream 


HERRING IN MUSTARD SAUCE 


6 filleted and skinned herrings Method: Mix mustard, sugar and water well to- 
3 egg yolks gether. Add egg yolks well beaten with vinegar. 
6 tbs water Boil mixture in double boiler, stirring all the time 
4 tbs vinegar until mixture thickens. Remove from stove and 
1 tbs sugar cool before pouring over herring fillets. Can be 
1 dessertspn dry mustard refrigerated. 


PICKLED HERRING 


12 herring fillets Method: Soak fillets overnight. Place small slice of 
2 large onions apple and/or pickled cucumber on each fillet and 
6 bay leaves roll into mops, piercing with toothpick to prevent 
12 peppercorns mop from unrolling. Place in layers in jar, with 
2 cups white vinegar layer of sliced onion, bay leaves and peppercorns, 
Sugar to taste until all ingredients are used. Mix sugar with vine- 


gar and pour over contents of jar, covering all 
layers. Refrigerate for 5 days before eating. Can 
be kept in fridge for several weeks. Instead of 
rolling fillets they can be placed in layers in a 
deep dish and covered as above with onion, bay 
leaves and peppercorns and vinegar. This way the 
herrings will pickle quicker. 
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HERRING SALAD 


4 pickled herrings, diced Method: Blend all salad ingredients. 
4 small gherkins, diced 
3 apples, peeled and diced 
4 medium potatoes, cooked 
and diced 
1 onion, finely chopped 
2 large cooked beetroot, 


diced 
2 hardboiled eggs, chopped 
DRESSING: Method: Mix mayonnaise, seasoning and sugar 
1 cup mayonnaise together; pour over salad and add a dash of boil- 
Salt and pepper to taste ing water. 
1 tsp sugar 


Dash boiling water 


DANISH HERRING 


6 herrings, filleted and soaked Method: Cut herrings into small pieces. Place in 
in vinegar overnight jar. Mix remaining ingredients together and pour 

1 cup sugar over herrings. Leave to marinate for a few days. 

3 tbs oil 

2 apples, peeled and diced 

2 onions, diced 

3 gerkins, diced 

1 cup vinegar 

1 tsp prepared mustard 

1 cup tomato puree 

Salt to taste 
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Fried Fish: 


FRIED FISH 


Fillets of any fish of your 
choice 

1 cup flour 

1-2 eggs (depending on how 
many fillets) 

Ya bottle fish oil 

Salt and pepper 


Method: Pour oil into heavy bottomed frying pan 
and allow to get very hot. In the meantime shake 
fillets in bag of flour, until well coated. Dip each 
fillet into beaten egg and place in pan. If oil is hot 
enough the fish will not stick. When a golden 
brown turn fish and fry on other side. Lift from 
pan and place on cake rack which has been 
covered by a layer of paper topped by paper 
Kitchen towelling to drain. Serve hot or cold. 
N.B.: Fillets must be dipped first in flour and 
then in egg. 


FISH CASSEROLE IN CHEESE SAUCE 


E 


kg firm fish (kingklip, kabel- 
jou) 

onion 

cup milk 

tbs butter 

tbs cornflour 

cup strong grated cheddar 
cheese 

tbs flour 

Salt and pepper 
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Method: Boil up bones of filleted fish with sliced 
onion and 2 cups water. Drain and mix stock with 
milk. Dredge fish fillets, which have been cut into 
suitable slices, in flour seasoned to taste with salt 
and pepper. Place side by side in ovenbake deep 
dish. Pour stock over fish, cover dish and bake in 
oven until fish is cooked but still firm. Cool. Heat 
stock, mix with cornflour which has been made 
into a thin paste, and reheat until sauce is thick. 
Add grated cheese, stir well until cheese is melted 
and pour over fish. A heaped teaspoonful prepared 
mustard thinned and mixed into sauce will enhance 
the taste of the cheese. Dot with butter and bake 
until sauce is bubbling and golden brown. Instead 
of cheese a large tin of cut asparagus or sliced 
mushrooms can be substituted, in which case use 
juice from tin instead of milk and sprinkle grated 
cheese on top of dish before baking. 


FISHBALLS WITH MUSHROOMIS 


1 kg minced hake (stockfish) 
1 tbs oil 

1 tbs water 

1 medium grated onion 

Salt and pepper to taste 


Method: Mix fish, oil, grated onion and water to- 
gether. Roll into egg-sized balls with wet hands 
and arrange in ovenbake dish. Make a white sauce. 
Add 1 cup grated strong cheddar cheese and stir 
until melted, Slice 8 to 10 fresh mushrooms over 
fish, pour cheese sauce over and bake for 30 
minutes in 200°C oven. 
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TUNA PIE 


2 cups flour 

1% tsp baking powder 

У tsp salt 

tbs butter 

onion, chopped 

tbs chopped green pepper 
clove garlic, peeled and 
chopped finely 

3 drops tabasco 

1 tbs mayonnaise 

1 tin creamed mushrooms 
1 tbs cream 
2 
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tins tuna 
alt and pepper to taste 


TUNA LASAGNE 


1 pkt broad green noodles 

1 tbs oil 

1 large onion, chopped 

2 tins tuna (or micdlecut or 
natural pilchards with skin 
removed) 

Y? cup water 

1 tsp salt 

60 gm (4 tbs) butter 

2 cloves garlic 

1 tin tomato soup 

Salt, pepper and sugar to taste 

SAUCE: 

carton (250 gm) cottage or 

skim milk cheese 

large carton (250 gm) cream 

cup grated strong cheddar 

cheese 
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SOLE SUPREME 


4 soles 
Flour 
Chutney 

2 bananas 
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Method: 

Dough: Sift flour with baking powder and pinch 
of salt. Grate butter into flour and crumble to- 
gether. Add beaten egg with 1 tablespoonful cold 
water and knead lightly into dough. Line greased 
oven bake dish with half the dough and blind bake 
for 5 minutes in 190*C oven. Cool. 

Filling: Stir fry chopped onion in 1 tablespoonful 
butter until soft and glassy. Add chopped pepper 
and garlic and tabasco. Cool. Add mayonnaise, 
cream, mushrooms, tuna and season to taste. 
Return to stove and heat. Pour filling onto dough 
base, cover with layer of dough and seal edges 
together, overlapping the dish. Prick dough lightly 
to allow steam to escape and bake at 190*C for 
35 minutes. 


Method: Boil noodles in water to which oil and 
salt have been added. Boil for 20 minutes. Heat 
butter, add finely chopped onion and garlic. Cook 
for 2 minutes until onion is soft and transparent. 
Remove from stove. Break up drained tuna and 
add to butter and onion. Add tomato soup, water, 
salt, pepper and sugar. Simmer on low heat for 
10 minutes, stirring gently at intervals. 


Method: Blend together in a separate bowl. Grease 
oven dish and fill with alternate layers of noodles, 
tuna mixture and cheese mixture. Sprinkle with 
grated cheese and paprika if desired. Heat in oven 
at 180°C for 30 to 40 minutes. 


Method: Dip soles in flour, shake off surplus, and 
fry lightly in oil or butter. Place in ovenbake dish. 
Spread surface of each sole with chutney — mild 
or hot, or mixed to taste. Top each sole with a 
half banana split lengthwise. Place under griller 
until banana is browned, Serve hot with creamed 
or boiled new potatoes tossed in melted butter with 
chopped parsley. Serve with green or French salad. 
Kingklip or carefully boned gurnard fillets can be 
substituted. 
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CAPE SALMON WITH EGG AND LEMON SAUCE 


2 kg tail of Cape Salmon or 
one whole fish 

3 bay leaves 

Salt and pepper to taste 

3 cups water 

6 peppercorns 

1 large onion 

SAUCE: 

У small onion, chopped finely 

1 cup fish stock 

2 tsp butter 

1 egg 

Juice of 1 lemon 

1 dessertspn sugar 


Method: Clean and scale fish, cut outside fins. 
Place in large roasting pan, pour in water, sliced 
onion, bay leaves, peppercorns, and season to 
taste. Cover and poach gently in oven until cooked 
but firm. Remove from pan carefully and place on 
large platter. Cool. Decorate with mayonnaise and 
parsley. 

Sauce: Stir-fry onion in butter in saucepan until 
lender. Add stock and bring to boil. Beat egg to- 
gether with sugar and lemon juice and stir carefully 
into stock which has been removed from heat. 
Blend well and heat up gently, taking care not to 
let liquid boil to avoid curdling. Stir well while 
heating. When mixture thickens remove from stove 
and allow to cool. Serve with poached fish. 


GEFILTE FISH 


1% kg minced fish - Hake, Red 
Roman, Hoitentot, Kabeljou, 
etc. (mixture can consist of 
hake plus any other) 

3 carrots 

8 marie biscuits, crushed (4 
tbs matzo meal can be sub- 
stituted) 

2 cups water or cold fish stock 

1 egg 

Salt and ground ginger to taste 

3 onions 

у cup ground almonds 
(optional) 

1 tsp sugar 


Method: Place all bones, heads and skin from 
deboned and minced fish in large heavy saucepan, 
and cover with water. Cut 2 onions into quarters 
and slice carrots into thin rings, add to water with 
salt to taste. Boil together for 1 hour. Cool and 
strain. Grate remaining onion, mix with minced 
fish, ground almond and season with sugar, salt 
and ginger to taste. Crush marie biscuits very 
finely and mix into fish. Add water or stock, mix 
well. Lastly, beat in egg. Stand for a while and 
then shape into round balls with wet hands. Place 
in saucepan with stock and simmer gently for 2 
hours. When straining the stock save enough carrot 
rings to decorate each fish ball. 


MOCK CRAYFISH COCKTAIL 


1 kg kingklip 

1 small onion 

Y? cup mayonnaise 

Y2 cup cream 

1 tsp sugar 

4 drops tabasco 

Salt and pepper to taste 
1 tsp onion juice 

1 tbs chutney 

Y? cup tomato sauce 


Method: Boil filleted and skinned fish with onion 
in enough water to cover until cooked but still 
very firm. Remove from saucepan, cool and flake 
into small pieces. 

Sauce: Mix mayonnaise, cream, tomato sauce, 
onion juice, chutney, sugar, salt and pepper to 
taste. Add tabasco. Stir in briskly. Pour over flaked 
fish and allow to soak into fish thoroughly. To 
serve, line individual dishes with lettuce leaves. 
Place spoonfuls of mock crayfish in each dish. 
Sprinkle with grated hard-boiled egg or a little 
paprika, and top with parsley or caper. Serve cold. 
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FILLETS OF KINGKLIP VERONIQUE 


6 fillets of Kingklip Method: Dip fillets in flour, shake off surplus, fry 
1 tin canned grapes lightly. Arrange in ovenbake dish. Fry sliced 
onions gently until soft, but not brown. Set aside. 


Flour 
1 cup dry white wine Drain grapes, reserve liquid, spread grapes and 
1 cup cream onion over fish. In pan in which fish and onions 


were fried pour juice of grapes, cream and white 
wine. Heat but do not boil. Pour sauce over fish. 
Sprinkle with grated cheese and bake at 190°C 
until golden brown. 


2 medium onions 
2 tbs grated strong cheddar 
cheese 


SOLES IN SAUCE 


6 fillets of sole Method: Steam fillets with sliced onion, season to 


1 small onion taste. In separate saucepan pour either soup or 
Salt and pepper to taste tomato puree, cream and add butter. Season to 
1 tin asparagus or mushroom taste. If using tomato puree add a teaspoonful of 

soup or tomato puree sugar. Heat and stir well. Place prepared fillets in 
1 tbs butter ovenbake dish, pour sauce over, and reheat before 
2 tbs cream serving. Serve with mashed potatoes and green 
peas. Cheese may be added to the sauce if desired. 


SOLE MEUNIERE 


Method: Dip unseasoned fillets into flour, shake 


6 fillets of sole off surplus and fry in hot butter for 2 minutes on 


Chopped parsley either side, until golden brown. Place in hot serving 
Yq cup lemon juice dish. Brush fillets with lemon juice, sprinkle lightly 
Butter with salt and pepper and chopped parsley. Melt 
Salt and pepper to taste 1 tablespoonful butter in pan and, when boiling. 
Flour pour over soles. Serve immediately. 


HADDOCK PIE 


1 kg smoked haddock Method: Boil haddock in plain water until cooked 
1 onion but firm. Drain and flake. Stir-fry sliced onion in 
2 eggs (hardboiled) hot butter until soft, but not brown. Slice eggs into 


rounds, slice potatoes thinly into rounds. Grease 
deep ovenbake dish and arrange a layer of had- 
dock, onion, potato and egg until all the ingredi- 
ents are used up. Prepare sauce by boiling up ! 
cup milk with a tablespoonful butter, seasoned to 
taste, mix in 1 tablespoonful cornflour mixed into 
а thin paste with water, and when sauce is thick 
pour over layers in dish. Top with grated cheese 
if desired, and bake at 190*C for about 20 minutes. 


2 large potatoes 
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FISH LOAF 


Y4 kg minced fish 

1 tbs cornflour 

12 cups cream or 2 cups 
milk 

4 tbs butter, hard 

1 egg 

1 small onion, grated 

Salt and pepper to taste 


Method: Mix cornflour into fish and then beat in 
egg. Add cream (or milk) gradually, then grated 
onion and grated butter. Beat very well (prefer- 
ably in electric mixer), and then turn mixture into 
greased loaf tin. Cover with tinfoil. Stand in larger 
pan containing water and bake for 14 hours at 
190°C, Serve hot with anchovy, asparagus or mush- 
room sauce. (Made as for Soles in Sauce recipe.) 
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Poultry Dishes: 


CHINESE CHICKEN 


CHICKEN: 

1 tbs cornflour 

У tsp salt 

3 tbs water 

1 tbs soy sauce 

2 tbs oil 

7 kg boneless, skinless 
chicken breasts 

SAUCE: 

2 tbs soy sauce 

1 tbs water 

1 tsp cornflour 

1 tsp oil 

TO COMPLETE DISH: 

2 tbs oil 

ЗА cup finely chopped onion 

1 small can bamboo shoots, 
drained and chopped fine 

Cooked white rice 


Method: Mix cornflour, salt, water, soy sauce and 
oil in medium-sized bowl. Chop chicken finely and 
add to sauce, stirring to coat pieces thoroughly. 


Mix all ingredients well in small bowl. 


Method: In a heavy-bottomed saucepan, skillet or 
wok heat oil over high heat. Add 4 chicken and 
stir until pieces separate for 2 to 3 minutes. When 
pieces have turned white remove with slotted 
spoon to a plate and repeat with remainder of 
chicken. Add onion and bamboo shoots to sauce- 
pan, cook for about 1 minute, stirring continu- 
ously until onion is golden. Add cooked chicken 
and sauce mixture and cook | minute longer, stir- 
ring constantly until sauce boils and thickens. Serve 
over cooked rice. 


CHICKEN LIVER VOL AU VENT 


1 pkt readymade Flaky Pastry 
6 chicken livers 

1 tbs chopped onion 

1 cup chopped mushrooms 
Yq cup red wine 

2 tsp cornflour 

Salt and pepper to taste 


Method: Make up pastry into vol au vents by 
cutting into rounds. Cut out centre of half the 
rounds and place these on top of moistened uncut 
rounds. Bake at 200'C until risen and golden 
brown. Chop livers, sauté onion in fat. Add mush- 
rooms, livers and wine. Season to taste. Thicken 
with cornflour mixed with water into thin paste, 
cook for 10 minutes. When cool fill pastry cases 
with mixture and bake for 15 to 20 minutes. Cover 
with tinfoil to prevent pastry burning. 


CHICKEN LIVER PATÉ 


1 kg chicken livers 

2 large onions, sliced 

4 tbs chicken fat or schmaltz 

3 hardboiled eggs 

1 small glass sherry 

1 tbs brandy 

Salt, black pepper, marjoram, 
thyme and crushed garlic 
to taste 


Method: Grill livers for 10 minutes. Fry onions in 
fat until soft and golden brown. Add seasonings 
sparingly. Blend small quantities of liver, onions, 
eggs and liquor in liquidiser. If the completed 
mixture is too soft, work in a sprinkling of matzo 
meal until the right consistency is reached. Taste 
and correct seasoning. Pack into oiled loaf tin. 
Refrigerate. When required turn out onto bed of 
lettuce and garnish. 
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CHICKEN PAELLA 


1 chicken 

17 cups rice 

3 cups chicken stock 

Salt and pepper to taste 

1 tbs oil 

1 medium onion cut into rings 

1 small red chilli cut into small 
pieces 

1 green pepper cut into rings 

2 tbs tomato puree 

1 tin sliced mushrooms 

У cup water 


Method: Boil chicken until tender. Cool, debone 
and cut into small pieces. Heat oil in large pan. 
Add rice and cook, stirring constantly until rice 
is brown. Add stock from boiled chicken, season, 
and cook until rice is tender. Sauté onion in 2 
teaspoonfuls oil, add puree, peppers, chilli, mush- 
rooms, water and salt. Cook for 15 to 20 minutes. 
Mix rice, chicken and vegetable mixtures together. 
Serve hot with green salad. 


CURRIED CHICKEN 


1 chicken, cooked and Jointed 
1 large onion, grated 
1 cup water 

3 large tomatoes, skinned 
2 heaped tbs curry powder 
2 tsps tumeric (borrie) 
1 chicken cube 

2 cups boiling water 
2 mashed bananas 
Juice of small lemon 


Method: Cook onion and tomatoes in 1 cupful 
water. Dissolve chicken cube in boiling water and 
blend with curry powder. Add this to the onion, 
tomato mixture and simmer. Add lemon juice and 
banana and then chicken joints. and cook until 
curry has permeated the chicken. Can be kept in 
fridge and reheated when required. 


CHOPPED LIVER 


“а kg calve's or lamb's liver 
Ya kg chicken livers 

2 large onions, sliced 

1 tbs chicken fat or schmaltz 
3 hardboiled eggs 

2 cups chicken stock 
Seasoning 


Method: Grill cut up liver for 10 minutes. Sauté 
onion in fat until soft and slightly brown. Mix 
with liver and pour over 2 cupfuls chicken stock. 
Put in deep ovenware dish, cover with tinfoil and 
cook in 200*C oven for 10 minutes. Cool and mince 
finely together with the eggs. Season with salt and 
pepper to taste, mix very well. Mixture must be 
moist and soft. If necessary, add extra schmaltz 
or chicken stock to obtain right consistency. 
Refrigerate. Serve spread in shallow dish and gar- 
nish with finely grated white and yolk of egg. 


HELZEL (Stuffed Neck) 


а cup breadcrumbs 

1 small onion 

Salt and pepper to taste 

1 tbs flour 

2-3 tbs chopped up chicken 
suet (unrendered fat) 


Method: Remove skin from neck of chicken care- 
fully. Sew up one end with coarse cotton. Chop 
onion very finely and mix with breadcrumbs, flour 
and seasoning. Mix in suet. Stuff neck loosely to 
allow for expansion of filling when cooking. Sew 
up other end and boil in soup for 2 hours. Then 
roast with chicken for + hour, basting all the 
time. Serve sliced. 
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CHICKEN ASOPOA 


1 kg chicken 

4 tbs flour 

Y; cup oil 

Salt and pepper to taste 

Ya cup parave margarine 

1 cup cooked green peas 

3 cups chicken stock 

34 cup rice 

Y? cup canned pimentos, 
drained and sliced 

B stuffed green olives 

1 cup asparagus cuts, drained 


Method: Cut chicken into portions and dredge 
pieces in a paper bag containing flour, salt and 
pepper to taste. Sauté in hot oil until golden brown, 
then drain. Transfer to heavy saucepan. Add 
chicken stock, cover and simmer until chicken is 
almost tender (30 to 40 minutes). Add rice. 
pimentos, olives and asparagus. Simmer about 30 
minutes more or until the rice is tender, Stir at 
regular intervals, adding juice from asparagus or 
more chicken stock to prevent drying out. At last 
moment add heated peas and serve. 


DUCKLING IN APRICOT SAUCE 


2 kg duck 

3 cloves garlic 

1 can apricots 
Seasoning to taste 


Method: Heat oven to 190°C, Cut duck into por- 
tions and sprinkle with salt and pepper. Place with 
skin up on rack in roasting pan and roast in oven 
for 1 hour. Grate garlic finely and add to tin of 
apricots. Skim fat off gravy in roasting pan, add 
apricot juice and continue roasting the duck in 
the sauce, basting well. When duck is tender, add 
apricots to the sauce, heat well and serve hot. 


ROAST TURKEY (1) 


1 3-4 kg turkey 

Salt, pepper, ginger to taste 
Lemon [uice 

1 large onion 

2 carrots 


Method: Rub turkey outside and inside with sea- 
soning and lemon juice. Place onion and carrots 
into cavity. Wrap in tinfoil so that bird is well 
covered and juices cannot escape. Place wrapped 
bird into a roasting pan and roast at 215*C, Allow 
15 minutes for each + kg and 15 minutes extra. 
Twenty minutes before bird is complete, open the 
tinfoil and allow the skin to brown and crisp. 
Instead of onion and carrots, cavity can be filled 
with any stuffing of choice. (See section on Stuff- 


ings.) 


ROAST TURKEY (2) 


Method: Clean and dry a turkey. Rub it well with 
a mixture of salt, pepper and ground ginger. If 
no stuffing is used, fill cavity with halved onion and 
unpeeled apples. Place bird in large roasting pan: 
pour in ginger ale to depth of 3 cm, Cover pan 
tightly with lid or with tinfoil, and roast bird in 
oven at 190°C, allowing 45 minutes per kg; basting 
every 30 minutes. When tender, remove turkey 
from oven. Pour off the juices and retain to make 
gravy after removing fat. Return turkey to oven 
to brown and crisp, about 15 to 20 minutes. Baste 
occasionally to avoid turkey drying out. 


This page sponsored by PAULINE JOSMAN 


Meat Dishes: 
CARROT TZIMMES WITH DUMPLINGS 


172 kg brisket Method: Place meat in saucepan with all vege- 
6 carrots tables cut into pieces. Add water to about + depth 
4 large potatoes of the vegetables and stew until meat is tender. 
1 large onion Add sugar, salt, pepper, cinnamon, ginger, syrup 
1 tbs sugar and lemon juice. Mix cornflour with a little water 
Salt and pepper to taste into a smooth paste and mix into meat mixture, 
1 tsp cinnamon stirring until thickened. At this stage add dump- 
1 tsp ginger lings. Continue cooking until the gravy boils down. 
2 tbs syrup It must not be liquid. 


Juice of 7 lemon 
2 tsp cornflour 


DUMPLING: Method: Mix all dry ingredients. Add grated onion, 
1 cup flour fat (schmaltz) and egg. Mix well. Allow to stand 
У tsp sugar and when tzimmes is ready make into small balls 
У tsp salt and add to tzimmes. 

1 egg 


3 tbs chicken fat or schmaltz 
1 small onion, grated 
7 tsp baking powder 


SCHMALTZ (Erzatz Chicken Fat) 


3 very large carrots Method: Warm oil and add cut up vegetable shor- 
Ya bottle oil tening. When melted add grated carrots and onions. 
1 packed cup vegetable cook until vegetables are brown. Watch carefully 

shortening throughout as the onions can get too dark and 
1 kg onions discolour the schmaltz. Remove from heat, season 


with salt and pepper to taste. Strain. Keep refrige- 
rated in plastic containers. 


PEROGEN 


2 packed cups vegetable Method: Cut up vegetable shortening with stain- 
shortening less steel knife. Add water, allow shortening to 
2 cups flour dissolve slightly, add flour and mix lightly with 
1% cups boiling water knife. Allow dough to stand in freezer for + hour 
before using. Roll out in one long piece, fold over 
4 ways and repeat this procedure twice more. 
Meat filling: Braise 1 large sliced onion, add 2 
cups mincemeat seasoned with salt and pepper. 
Cook until meat is done. Roll out pastry, cut with 
round pastry cutter, fill each round with 1 heaped 
teaspoon meat. Brush edges of dough with egg. 
fold over so that one half covers the other. Press 
edges down with fork. Place on oiled baking sheet. 
prick holes in perogen with fork, brush with 
beaten egg. Bake at 200*C for 10 minutes. 
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BLINTZES 


BATTER: 

2 eggs, well beaten 
За cup flour 

1 cup water 

Pinch salt 


Method: Make thin batter by beating eggs with 
flour, water and salt. Batter must be smooth and 
thin. When mixed, pour into jug. If 2 tablespoon- 
fuls oil are added to batter there will be ло 
necessity to grease the pan. Heat small frypan 
well, pour in small quantity batter to cover bottom 
of pan very thinly. (Surplus may be poured back 
into jug.) When edges begin to dry turn layers 
out onto board or cloth. Use when filling is ready. 
Meat filling: Mince cold cooked meat or chicken 
with a small onion. Season with salt and pepper 
to taste and bind with chicken fat or schmaltz. 
Place 1 dessertspoonful meat on each blintz, fold 
envelope shape, and fry in hot oil. Serve hot with 
soup. or as appetiser. 


MEAT RISSOLES 


1 kg stewing steak 

2 slices white bread soaked 
in water 

1 small onion 


1 egg 
Salt and pepper to taste 


MEAT LOAF 


1 kg minced stewing steak 

1 small onion, grated 

1 tbs chopped parsley 

1 clove crushed garlic 

1 egg beaten with 1 tbs water 
Salt and pepper to taste 


Method: Mince steak with onion, add bread from 
which most of the water has been squeezed, season 
to taste and mix well. Bind with egg which has 
been slightly beaten with 1 tablespoonful water. 
Stand for 4 hour. Shape into balls with lightly 
floured hands, Heat mixture of 1 tablespoonful oil 
and 1 tablespoonful schmaltz and fry rissoles until 
browned on each side. Place in ovenbake dish and 
keep warm until required, 


Method: Mix meat, onion, parsley and garlic to- 
gether and add beaten egg. Mix well. Divide meat 
into 2 portions. Place half in well-greased bread 
tin, place 3 hardboiled eggs on top. Cover with 
rest of meat. Brush top with melted schmaltz. 
Sprinkle with breadcrumbs and bake at 190°C for 
1 hour. 


BEEFBURGERS 


1 kg minced stewing steak 
а cup matzo meal 

1 tsp mixed herbs (optional) 
Dried breadcrumbs 

1 large onion 

1 large tomato, peeled 

Salt and pepper to taste 

Y? cup water 


Method: Finely grate onion and tomato into mince. 
Season to taste. Mix in matzo meal and mix with 
water into a medium consistency. Shape into 
burgers, dip burgers into breadcrumbs on both 
sides, Fry 3 minutes on each side in hot oil. 


————— 
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BRISKET IN FOIL 


2 kg middle cut boned brisket 
1 pkt onion soup 
1 small tin tomato paste 


STEAK SUKIYAKI 


a kg steak 

1 tsp meat tenderiser 

1 cup beef stock 

1 tin Chop Suey vegetables 

or 

1 tin each bamboo shoots and 
water chestnuts 

Ye cup oil 

2 tsp sugar 

Та cup soy sauce 

2 medium onions, thinly 

sliced 

cup sliced mushrooms 

spring onions with greenery 

small stalk table celery with 

greenery 

Boiled rice 


- Na 


Method: Line roasting pan with large sheet tinfoil. 
Sprinkle + packet onion soup on tinfoil, place 
brisket on this. Coat brisket with tomato vaste. 
season with salt and pepper to taste. Sprinkle 
balance of onion soup over meat. Fold foil over 
carefully so that all the contents are enclosed. Bake 
in oven slowly at 160'C for 4 to 5 hours. 


Method: Cut beef into | cm strips and fry in 
1 tablespoonful hot oil until cooked. Add sugar, 
soy sauce and beef stock. Bring to boil. Remove 
meat and set stock aside. In same pan heat balance 
of oil and fry thinly sliced spring onions, onions 
and celery for 3 minutes, tossing as these fry. Add 
sliced mushrooms, strained chop suey, vegetables 
and cook for a further 3 minutes. Add meat, mix 
lightly and heat. Serve on rice. Heat sauce in which 
meat was cooked, pour over and serve immediately 
with a green salad. 


BARBECUED MUTTON RIBS 


2 kg mutton ribs cut into 
serving portions 

1 tin pineapple chunks or 
rings, drained 


SAUCE: 

1 tin tomato puree 

4 tbs minced onion 

1 cup water 

3 tbs vinegar 

2 tbs Worcester Sauce 
14 cup brown sugar 

1 cup pineapple juice 
V4 tsp tabasco 


Method: Mix all ingredients except meat and pine- 
apple. Brown ribs thoroughly in hot oil. Place ribs 
in ovenbake dish, pour sauce over, and cook in 
oven at 180°C. When almost done, add pineapple 
from which the juice was drained, and simmer tor 
15 minutes. 


APRICOT MUTTON ROAST 


1 shoulder of mutton 
1 large tin apricots 
Salt and pepper to taste 


Method: Season meat, place in roasting pan and 
cover with apricots and juice. Keep several apri- 
cots for garnishing. Cover and roast for 1 hour 
at 180°C. Uncover and continue roasting until 
tender, basting at intervals. 
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MONKEYGLAND STEAK 


1 kg steak 

6 tbs mild chutney 

3 tbs Worcester Sauce 
1 tbs white vinegar 

3 tbs brown vinegar 

2 medium sliced onions 


WIENER SCHNITZEL 


6 veal steaks 
Flour 

Dried breadcrumbs 
1 egg 

2 tbs oil 


SAUERBROUTEN 


2 kg bolo or hump 
Y cup fat or schmaltz 
MARINADE: 

2 cups vinegar 

2 cups water 

1 large sliced onion 
Та cup sugar 

2 tsp salt 

10 peppercorns 

4 whole cloves 

2 bay leaves 

1 sliced lemon 


Method: Trim and season steaks with salt and 
pepper to taste. Mix rest of ingredients together 
and marinate steak in sauce at least | hour. Grill 
steak and put aside, keeping warm. Cook the sauce 
in the same pan. Add steak and simmer for 5 
minutes, Serve with mashed potatoes and vege- 
tables. 


Method: Beat each veal steak until thin. Rub with 
mustard mixed with a little Worcester sauce 
(optional). Mix flour with salt and pepper to taste. 
dredge each steak with flour, dip into beaten ерё 
and finally dredge with breadcrumbs. Fry lightly 
for 1 minute on each side until nicely brown. Serve 
garnished with a round of thinly sliced lemon 
covered by a round of hardboiled egg, and topped 
by a rolled anchovy. 


Method: Combine all ingredients for marinade in 
saucepan and heat without boiling. Pour hot over 
meat, cool, cover and leave in fridge overnight. 
turning occasionally. Next day remove meat from 
marinade, which must be strained and set aside. 
Brown meat on all sides in hot fat. Add 2 cups of 
the marinade. Bring to boiling point, cover and 
then simmer for about 3 hours until tender. 
Gravy: Melt 4 cup fat, blend with 4 cup flour and 
heat until bubbly and brown, stirring constantly. 
Reduce heat and stir in + cup finely rolled ginger 
snaps. Gradually add remaining marinade. Bring to 
boil and simmer until thickened. Add water if too 
thick. 


TOMATO BREDIE 


1 kg mutton or beef, cut into 
cubes 

1 tbs each oil and fat 

1 tin tomato puree 

2 large onions 

4 large tomatoes, skinned 

Salt and pepper to taste 

1 tbs sugar 

2 bay leaves 

6 peppercorns 

1 clove garlic, chopped 


Method: Brown meat in hot oil and fat in large 
saucepan. Add sliced onions, seasoning and garlic. 
When onions are soft add 1 cup water and simmer 
gently. Add tomato puree, cut up tomatoes, bay 
leaves, peppercorns and more seasoning, if ге- 
quired. Cover and simmer for 2 hours or until 
meat is tender. Serve with cooked rice or potatoes 
which have been boiled in the bredie. 
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SWEET AND SOUR CABBAGE ROLLS 


1 kg minced steak 

1 small onion, grated 

1 egg 

Salt, pepper, cinnamon and 
ginger to taste 

У cup sultanas (optional) 

1 cabbage 

Juice of 1 lemon 

1 tbs sugar 

1 tbs shortening 


Method: Mix mince with onion, seasoning and 
beaten egg. Divide cabbage into separate leaves 
and parboil until pliable. Cool. Shape meat into 
medium-sized balls. place one on each cabbage 
leaf and fold leaves to make parcels. Secure with 
toothpicks. Place in casserole dish and sprinkle 
with salt, pepper, cinnamon and ginger. Mix sugar 
with lemon juice and pour over meatballs. If not 
enough juice add 4 cup water. Dab liberally with 
shortening and cover dish. Casserole at 180°C for 
2 hours. Half-hour before serving remove cover 
and allow to brown. Baste occasionally. 


BOLOGNAISE: SPAGHETTI 


1 kg minced beef 

1 large onion, chopped 

3 large carrots, coarsely 
grated 

tbs each chopped parsley 
and celery 

green pepper, depipped and 
chopped 

large ripe tomatoes, skinned 
small tin tomato paste 
small tin mushrooms 
peppercorns 

bay leaves 

Tabasco 

1 tbs each oil and shortening 
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Method: Brown onion in hot oil and shortening. 
When soft, add 1 clove chopped garlic, carrots. 
parsley, celery, cut up tomatoes and simmer for 
10 minutes, stirring occasionally. Add minced beef 
and cook until whitish in colour. Add tomato 
paste, mushrooms, bay leaves. peppercorns and 
season to taste with salt and pepper. Add 1 dash 
tabasco. Simmer for 2 to 3 hours, stirring occa- 
sionally. Remove bay leaves and peppercorns. Serve 
piping hot on spaghetti. Boiled rice can be substi- 
tuted for the spaghetti. 


TZIMIVIES WITH POTATO CRUST 


2 kg middle cut brisket 

1 large onion 

4 potatoes cut into quarters 

8-12 carrots cut into thick 
rings 

3 tbs syrup 

1 tbs sugar 

1 cup flour 

7 tsp baking powder 

Pinch salt and pepper 

Yq tsp sugar 

1 tbs schmaltz or shortening 

1 large grated potato 

1 small grated onion 


Method: Braise brisket with onion until meat is 
nearly soft. Remove onion from saucepan and cut 
up carrots, potatoes, and sugar and season to taste. 
(Sweet potatoes (borrie patats) may be used instead 
of potatoes.) When done, remove meat, cut into 
slices and place with vegetables into a casserole 
dish. Add syrup and place in oven at 190'C for 
| hour. Prepare potato batter by mixing flour with 
pinch salt, pepper, sugar and baking powder. Add 
shortening. Mix well and then add grated potato 
and onion. Add sufficient water to make a drop- 
ping batter. Pour batter over meat dish and bake 
covered for 30 minutes at 190°C. Uncover and 
bake for another 10 minutes or until batter is crusty 
and brown. 
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CAPE TOWN 


SAVANNAH 


CLOTHES THE 
TRENDY BUT CHIC 
WOMAN! 


Shop 5b 
Adelphi Shopping Centre 
Main Road, Sea Point 8001 


Telephone: 49-2010 


THE MOD SHOP 
for the 
MOD MISS 


SCALLYWAGS 


Holiday Inn Bldg., Bellville 


Shop 2, Adelphi Centre 
Sea Point 


Shop 79, Golden Acre 
Cape Town 


OUR 
PLEASURE 


|. M. SEGAL & CO. 
(PTY) LTD. 


and 


BABY CENTRE 
(PTY) LTD. 


MUTTON CURRY 


kg mutton cut into cubes, or 

kg thick rib of mutton 

tbs oil 

medium onions 

ripe tomatoes, skinned 

large apple, skinned, cored 

and chopped 

6 dried apricots or 2 tbs 
apricot jam 

1 banana 

2 cup sultanas 

1 clove garlic, peeled and 
chopped 

2 bay leaves 

6 peppercorns 

3 tbs curry powder 

1 tbs tumeric (borrie) 

1 tbs sugar 

Ya cup vinegar 

Salt and pepper to taste 


AUN Ana 


Method: Season meat with salt and pepper, braise 
in hot oil. Add chopped onion and brown. Add 
garlic, bay leaves and peppercorns. Throw in 3 cups 
water and simmer over low heat for 20 minutes. 
Mix curry powder and borrie with vinegar, 1 cup 
water and sugar. Add to meat in saucepan. Add 
cut up banana, tomatoes, sultanas, apple and apri- 
cots. Cook slowly until meat is tender. Serve with 
rice, boiled potatoes and sambals, i.e. bowls of 
sliced banana, coconut, chutney, peanuts, cut up 
pawpaw, sliced tomato, etc. 


KEBABS 


1 kg mutton, cubed 

% cup oil 

Та cup lemon juice 

1 tsp dry mustard 

4 tsp salt 

1 pinch each, rosemary, thyrne 
and basil (optional) 

1 green pepper 

1 small finely chopped onion 

2 semi-ripe tomatoes 

1 bay leaf 

Button mushrooms 


Method: Blend all ingredients, except meat, and 
allow meat cubes to marinate overnight. Slice 
onion, green pepper and semi-ripe tomatoes into 
pieces of similar size. Alternate the meat cubes 
with. these and button mushrooms and thread on 
skewers, Pre-heat oven, place skewers on a baking 
sheet and grill under top element for 30 minutes 
with oven door slightly open. Skewers must be 
rotated several times during grilling and basted 
occasionally with the marinade. Serve hot on 
cooked rice. 


BOBOTIE 


1 kg minced meat 

1 thick slice bread soaked 
and squeezed 

4 eggs 

% cup parave margarine 

1 onion, grated finely 

2 cloves garlic, pounded fine 

7 tsp curry powder mixed 
with % tsp borrie 

Salt to taste 

17 cup parave cream 

1 handful blanched almonds, 
chopped (optional) 
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Method: Combine all ingredients except 2 of the 
eggs. Grease a deep ovenware dish well and fill 
with mixture. Bake at 190°C for 4 hour. Remove 
from oven. Beat up remaining eggs with + cup 
parave cream and pour over bobotie. Bake very 
slowly at 150*C until custard is set. 
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BLANQUETTE DE VEAU 


1 kg veal 

2 onions 

2 carrots 

Salt and pepper 
Parsley 

1 tbs flour 

Oil 

1 tbs schmaltz 

2 egg yolks 

1 tsp lemon juice 


Method: Cut veal into pieces. Put in saucepan 
with onions, carrots, parsley, salt and pepper to 
taste. Simmer until tender in 2 cups water. In 
another saucepan mix flour and oil, heat, stirring 
well. Slowly add 2 cups of the gravy from the 
meat stew, and simmer slowly until the liquid is 
reduced. In another bowl mix egg yolks, | table- 
spoonful schmaltz and lemon juice. Mix well. Add 
the hot gravy from the veal, gradually stirring 
over a gentle heat until the liquid thickens, Add 
meat, but not vegetables, to the stew. Serve with 
rice and garnish with pieces of anchovy and lemon 
slices. 


BEEF STROGANOFF 


1 kg steak, thinly cut 

1 large onion, chopped 

1 tbs flour 

1 tsp lemon juice 

У cup red wine 

3 tomatoes, skinned and 
cubed or % cup tomato 
sauce 

3 mushrooms, sliced 

Y? tsp sugar 

1 clove garlic, crushed 

1 tsp chopped parsley 

1 tbs Worcester Sauce 

1 sachet parave cream 


Method: Cut meat into strips and brown quickly 
in hot oil. Add chopped onion, tomato and garlic. 
Cook until brown, Add lemon juice and stir. 
Sprinkle flour over mixture and blend well. Add 
wine and gradually thin mixture by stirring in 
| cup boiling water to make a gravy. Add sugar 
and mushrooms and cook a while longer. Transfer 
to an ovenware dish, cover and cook for 15 
minutes in a slow oven. Just before serving stir in 
parave cream, Serve on cooked noodles and gar- 
nish with chopped parsley. 
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Tongue Dishes: 


PICKLED TONGUE 


1 pickled tongue Method: Boil tongue in water for two hours until 


fairly soft when tested with a fork. Remove from 
saucepan, cool, and peel off tough outer skin. 
Return to saucepan with fresh water and cook 
until very tender. 


BRAISED FRESH TONGUE 
1 fresh tongue 

1 large onion 

1 carrot 

Salt and pepper to taste 


Method: Boil tongue in lightly salted water for two 
hours, until fairly soft. Remove from saucepan, 
cool, and peel off tough outer skin. Cut off bony 
piece at back. Place sliced onion in hot fat or oil 
in large saucepan and cook until golden brown 
and soft. As the onion starts to turn colour add 
2 tablespoons water. This will prevent the onion 
burning. Allow water to cook away. Add tongue 
and sear on all sides, Add 1 cup of water and cut 
up carrot. Season to taste. Braise for two hours, 
adding water or stock from time to time as gravy 
boils away. When tongue is very tender, remove 
from saucepan, cool and slice. Put slices back into 
gravy and gently reheat when required. 


DEVILLED TONGUE 

1 fresh tongue, skinned Method: Braise tongue, cool and slice. Dip each 
1 egg slice into flour, beaten egg and finally into bread- 
Flour crumbs. Fry in hot fat very quickly. Place in 
Dried breadcrumbs ovenbake dish. 

2 tbs chicken fat or schmaltz 

1 onion 

SAUCE: Method: Stir all ingredients together in pan in 
1 tbs schmaltz which tongue was fried. Boil. Pour while hot over 
1 tsp dry mustard tongue and simmer slowly until heated through in 
Та cup tomato sauce 


oven. 
2 tbs Worcester Sauce 


2 tbs chopped gherkin or olives 


SAUCES FOR TONGUE DISHES 


SWEET AND SOUR SAUCE 

7 cup vinegar Method: Boil onion, vinegar and water. Add rest 
2 bay leaves of ingredients; simmer for 30 minutes. Pour over 
6 peppercorns 


hot sliced pickled tongue. 
У cup raisins 


17 cup sultanas 

1 tbs sugar 

2 tbs syrup 

2 ginger biscuits 

Pinch each salt and ground 
ginger 
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TOMATO SAUCE 


small onion, chopped finely 
dessertspn oil 

dessertspn schmaltz 

green pepper, depipped and 
finely chopped 

medium pickled cucumber 
tin tomato puree 

tsp sugar 
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Method: Fry onion in oil and schmaltz mixed. Add 
green pepper and pickled cucumber, and fry for 
another 3 minutes, Stir in tomato puree and sugar. 
Season to taste. Mix well and pour over braised 
fresh or pickled tongue. Bake at 200°C for 20 
minutes, 


PINEAPPLE GLAZE 


1 small tin crushed pineapple, 
drained 

2 tbs prepared mustard 

Ya cup yellow sugar 


BARBEQUE SAUCE 


1 pkt onion soup 

1% cups water 

Ys cup white vinegar 

% cup oil 

Yq cup sugar 

2 heaped tsp prepared 
mustard 

Salt and pepper to taste 

1 cup tomato puree 


CREAMY SAUCE 


sachet Orly Whip 
tbs Worcester Sauce 
tbs chutney 

tbs mustard powder 


Method: Mix pineapple, mustard and sugar well. 
Pour over cooked fresh tongue and bake for 30 
minutes. 


Method: Combine onion soup with water, vinegar, 
oil and seasoning. Simmer for 10 minutes, stirring 
all the time. Remove from heat and blend in 
puree. Pour over cooked sliced tongue and bake 
for 30 minutes. 


Method: Whip all ingredients well together. Pour 
over cooked sliced tongue or chicken. Bake in 
oven until hot 
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Stuffings and Sauces: 


SAGE AND ONION STUFFING 


3 large onions 

1% cups stale breadcrumbs 
1 tsp dried sage 

1 tbs oil or schmaltz 

Salt and pepper to taste 


PLAIN STUFFING 


1 cup stale breadcrumbs 
1 tbs chopped parsley 
Grated rind of 7; lemon 
1 tsp mixed herbs 
Ys cup schmaltz ог oil 
Y? cup boiling water 
Salt, pepper and ginger to 
taste 


Method: Cook peeled onions until tender in boil- 
ing salted water. After 10 minutes pour off water, 
adding fresh water to take away much of the 
strong taste and odour. When onions are soft, 
drain, chop finely and mix well with the other 
ingredients. Stuff very loosely into bird to allow 
for expansion of stuffing during cooking. 


Method: Mix breadcrumbs, parsley, lemon rind, 
herbs and seasoning. Melt schmaltz in boiling 
water, or mix oil with water, pour into mixture 
and blend well. 


CHESTNUT STUFFING 


'4 kg boiled and sieved 
chestnuts 

За cup breadcrumbs 

3 tbs schmaltz 

У cup water 

Salt, pepper and ginger to 
taste 


Method: Mix chestnuts, breadcrumbs, seasoning, 
schmaltz and water together and blend well. 


RICE AND NUT STUFFING 


3 cups cooked rice 

1 cup each chopped onion 
and celery 

1 tbs schmaltz 

Ya cup chopped nuts 


MAYONNAISE 


1% cups oil 

2 egg yolks 

Ys cup white vinegar 

1 tsp sugar 

1 heaped tsp dry mustard 
V4 tsp salt 

Pinch pepper 


Method: Sauté onion and celery in schmaltz. Mix 
into rice to which chopped nuts have been added. 


Method: Mix mustard, salt, pepper and sugar with 
a little vinegar into a thin paste. Add yolks and 
beat with a wooden spoon. Add more vinegar and 
pour in the oil little by little, beating all the time 
with egg beater or electric mixer. Add oil and 
vinegar alternately until the mixture is thick and 
the desired tartness is obtained. In hot weather 
stand mixing bowl on ice. 


This page sponsored by ANN SUSMAN 


TARTARE SAUCE 


2 tbs mayonnaise Method: Put all ingredients in a bowl and mix 
1 dessertspn thick cream 


well. 
9 capers, chopped 
Y? tsp vinegar from capers 
1 tsp onion juice 
1 dessertspn chopped gherkin 
Salt and sugar to taste 


BASIC WHITE SAUCE 


2 tbs butter 


Method: Melt butter, stir in flour, Cook for 1 to 
1 cup milk 2 minutes, stirring while the mixture thickens. Do 
2 tbs flour not allow to brown. Add milk slowly, stirring to 
Seasoning to taste 


avoid lumps. Season and add flavourings for varia- 
tions such as: 

Parsley Sauce: Add 2 tablespoonfuls chopped 
parsley with a dash of vinegar. 

Anchovy Sauce: Add 1 to 2 teaspoonfuls anchovy 
sauce. 

Cheese Sauce: Add 3 cup grated strong cheddar 
cheese, prepared mustard and seasoning to taste. 
Caper Sauce: Add 1 dessertspoonful chopped 
capers and 1 teaspoonful vinegar. 


MINT SAUCE 

а cup fresh mint leaves Method: Wash mint well before stripping the 
3 tsp sugar leaves from the stalks, dry and chop very fine. Add 
Y? cup vinegar 


the vinegar and sugar and stand until the sugar has 
dissolved. Stir before using with roast lamb. 


BEARNAISE SAUCE 


4 egg yolks 

4 tbs oil or melted butter 

1 tbs plain or tarragon vinegar 
2 tbs hot water 


Salt and pepper to taste 


Method: Put the well-beaten yolks in a bowl and 
stand this in a saucepan of hot water on the stove. 
Add oil or butter very gradually, stirring all the 
time. Pour in hot water and continue to heat until 
thick and smooth, still stirring. Remove from heat 
and beat in salt, pepper and vinegar. 


VINAIGRETTE (FRENCH) DRESSING 


2 dessertspns vinegar (wine, 
cider or tarragon) 

5 dessertspns oil 

Salt and pepper to taste 

1 tsp sugar 

2 cloves garlic, peeled and 
crushed (optional) 


Method: Mix all ingredients together in liquidiser 
for 1 minute. Bottle. Shake well before using. 
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Pudding Sauces: 
BRANDY SAUCE 


125g (V; cup) butter Method: Beat butter to a cream, add sugar, stir in 
150g castor sugar brandy. Stir well until thoroughly blended. 
У glass brandy 


WINE SAUCE 

1 tbs butter Method: Melt butter, stir in flour and gradually add 
1 tbs flour milk, stirring well all the time. Cook for 3 minutes, 
Ys cup milk add wine and blend in sugar. 

Ya cup port wine 

1 tsp sugar 


CHOCOLATE SAUCE (1) 


1 100 gm slab dark chocolate Method: Melt chocolate in double boiler in which 
а cup milk milk and vanilla have been heated. Stir into a 
1 tsp vanilla essence smooth, thick paste of pouring consistency. Keep 


hot until used. 


CHOCOLATE SAUCE (2) 


2 tbs cocoa Method: Mix cocoa into a thin paste with milk. 
2 tsp sugar Add vanilla, Put into a double boiler and add 
Ye cup milk butter and sugar. Bring to boil, stirring all the 
2 tsp butter time, adding the brandy gradually 


7 tsp vanilla essence 
2 tbs brandy (optional) 
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Parave Puddings: 


MARSHMALLOW ICE CREAM 


1 cup pineapple juice and 
2 tsp lemon juice 

20 marshmallows, pink and 
white 

2 egg whites 

Ys cup water 

Pinch salt 


Method: Dissolve marshmallows with water in а 
double boiler. When dissolved add lemon juice and 
pineapple juice. Set aside to cool. Fold in stiffly 
beaten egg whites. Pour into freezing tray and 
freeze without stirring. Serve topped with pine- 
apple chunks. 


ORANGE PUDDING 


2 cups orange juice 

1 cup water 

1 cup sugar 

2 heaped tbs custard powder 


GUAVA FLUFF 


2 cups stewed guavas 
1% dessertspns gelatine 
Та cup hot water 


ORANGE WHIP 


3 cups strained orange juice 
1 pkt orange or pineapple jelly 
3 eggs, separated 

3 tbs castor sugar 

1 tbs custard powder 


Method: Bring orange juice, water and sugar to 
the boil. Mix custard powder to a smooth loose 
paste with a little cold water, and add boiled liquid 
to custard paste, stirring well. Return mixture to 
saucepan and bring to boil. Cool. Refrigerate in 
serving dish until set. Decorate with canned fruits. 
chopped nuts, parave whipped cream, etc. 


Method: Strain syrup off guavas. Put fruit through 
a sieve. Dissolve the gelatine in hot water and to 
this add 2 cups syrup and 3 drops red colouring. 
Whisk well and fold in the guava pulp. Whisk 
again until foamy and set in a mould. Instead of 
gelatine 1 packet red jelly can be used. 


Method: Boil orange juice and dissolve jelly in 
same. Make a smooth loose paste of the custard 
powder and a little water. Add jelly mixture gradu- 
ally, stirring all the time. Return to saucepan and 
bring to boil. Cream sugar with egg yolks and add 
hot mixture gradually, stirring all the time. Return 
to saucepan and beat well until fluffy. Set aside to 
cool. Beat egg whites stiffly and pour mixture over. 
Beat up well until again fluffy. Set in mould in 
refrigerator. 


APRICOT CREAM 


1 large pkt Apricot Liquifruit 
2 pkts orange jelly 
2 sachets Orly Whip 


Method: Heat Liquifruit and dissolve jelly in it. 
When cold fold in stiffly beaten Orly Whip. 

Variations: Youngberry or plum Liquifruit with 
red jelly. For a smaller pudding use 2 small 
packets Liquifruit, 1 packet jelly and 1 Orly Whip. 
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CAPE GATE, FENCE 
& 


WIRE WORKS 
(PTY) LTD. 


GROTTO STEEL 
CONSTRUCTION 
(PTY) LTD. 


o 
Structural 
and General Engineers 
e 


Cor. Riley and 
Van der Step Streets 
PAROWVALLEI 


Phone: 93-6111 


VIDEO VIBES 


Distributors and Hirers of 


VIDEO FILMS in 
V.H.S. and BETAMAX 


Branches Phone 
152a Main Rd., Sea Point 44-8711 
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CHOCOLATE PUDDING 


100 gm slab plain chocolate 


4 egg yolks 
7 stiffly beaten egg whites 
4 tbs castor sugar 


1 tsp sherry, coffee or rum 


essence 


Method: Melt chocolate in double boiler, mean- 
while cream egg yolks with sugar until pale. Add 
melted chocolate and mix. Add sherry, season with 
a pinch of salt and mix again. Fold this mixture 
into egg whites. Pour into a mould and set in 
fridge. Garnish with cherries, chocolate chips and. 
if liked, parave whipped cream. 


PINEAPPLE PUDDING 


grated pineapple 
cups water 


tbs sugar 

eggs, separated 

extra tbs sugar 

tbs custard powder or 
cornflour 


—— WHA WwW 


BANANA PUDDING 


4 ripe bananas 

2 eggs, separated 
1 yellow jelly 

2 tbs castor sugar 
Lemon juice 


ORANGE MOULD 


Juice of 2 oranges 
Juice of у lemon 

3 eggs 

Grated rind of 1 orange 
3 tsp gelatine 

1 small cup hot water 
Yz cup castor sugar 


APPLE FLUFF 


6 Grannie Smith apples 
2 tbs orange juice 

2 tbs sugar 

Pinch salt 

2 egg whites 


pkt jelly (lemon or pineapple) 


Method: Boil pineapple with sugar and water for 
about 20 minutes. Remove from stove and stir in 
jelly crystals. Cool. Beat together egg yolks with 
custard or cornflour and extra sugar, add to pine- 
apple mixture and cook until thickened. Beat 
whites of eggs stiffly and pour cooled mixture over. 
Whisk well. Mould and set in refrigerator. 


Method: Dissolve jelly in 2 cups boiling water. 
Set aside to cool. Mash bananas and sprinkle with 
lemon juice to avoid discolouration. Beat well 
with castor sugar and egg yolks. Add jelly and 
mix well. Fold in stiffly beaten egg whites. Pour 
into mould and set in refrigerator. Garnish with 
nuts and cherries, 


Method: Beat egg yolks with sugar until frothy. 
Add orange juice and rind. Dissolve gelatine in 
hot water and add to mixture. Refrigerate and 
when nearly set add stiffly beaten egg whites. 
Mould and set in refrigerator. Decorate with 
cherries, etc, 


Method: Peel, core and thinly slice apples. Put 
into saucepan with orange juice, sugar and salt. 
Bring to boil and simmer slowly until apples are 
soft and mushy. (Apples need very little juice as 
they draw their own liquid.) Cool. Liquidise or put 
through strainer. Beat up egg whites stiffly and 
fold gently but thoroughly into apple. Serve cold. 
This fluff can be made with strained guavas. 
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APRICOT JAM PUDDING 


1 cup smooth apricot jam Method: Make a paste of the custard powder and 
2 cups water a little water. Boil up jam and sugar in 2 cups 
1 tbs sugar water. Pour this over custard, stirring all the time. 
1 pkt orange or pineapple jelly Return mixture to saucepan and heat until thick. 
2 cups boiling water Remove from heat and combine with the jelly 
3 egg whites stiffly whipped which has been dissolved in 2 cups boiling water. 
2 tbs custard powder Fold in the egg whites. Mould and set in refrigera- 
tor. 

ICE CREAM 

4 eggs, separated Method: 

ү cup castor sugar (1) Beat egg yolks with sugar until light and fluffy. 
2 sachets Orly Whip (2) Beat whites very stiffly and fold gently into 


yolk mixture with a metal spoon. 

(3) Whip Orly Whip and fold into mixture gently 
but well. Place in freezer until half frozen. 
Remove, beat well until smooth and return to 
freezer until required. 

Variations: Crushed peanut brittle; parave choco- 

late chips; drained tinned fruit salad; chopped nuts 

and cherries or rum essence and raisins can be 
folded into the ice cream before refreezing. 


Lr x———— — LUC 
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QUALITY YOU CAN WELL AFFORD. 
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— s» _ Ithasn’t changed. 
In July 1912, Carnation published a guarantee of 
quality to every housewife, on Carnation Evaporated Milk. 
Today, the Carnation range has increased to give you 
a wider choice and variety. New Carnation products are 
constantly being developed and Carnation has become 
a household name for quality and goodness. 
(arnation Enough goodness to growa nation. 
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Cold Desserts: 


MOCHA TORRONE 


2 cups evaporated milk, 
chilled 

2 cups cream 

2 pkts dark chocolate instant 

pudding 

tsp instant coffee powder 

tbs rum or sherry 

cups Tennis biscuits, 

coarsely broken 


mn 


ONE WHIP ICE CREAM 


tbs castor sugar 

tsp gelatine 

tbs butter 

tbs water 

can evaporated milk (450 ml) 
chilled overnight 

1 tsp vanilla essence 

tbs lemon juice 

Pinch salt 


- NaH WwW 


= 


Method: Pour chilled evaporated milk and cream 
into a mixing bowl. Add instant pudding and 
coffee. Beat until smooth—about 1 minute. Stir 
in rum or sherry and fold in biscuits. Mix well. 
Pour into loaf tin lined with tinfoil. Freeze over- 
night. 

To serve: Loosen sides with a knife and invert 
onto a serving platter, Remove foil and decorate 
with whipped cream and chopped nuts. 


Method: Place water and gelatine in saucepan and 
allow to stand for 2 to 3 minutes. Stir over low 
heat until dissolved. Add butter. Melt. Stir in sugar 
and vanilla. Cool. Beat the chilled evaporated milk 
in a chilled bowl with salt and lemon juice until 
stiff. Gradually add the cooled gelatine mixture, 
beating continually. Pour into two freezer trays 
and trceze. 


GINGER AND CHERRY FRIDGE TART 


8 crushed marie biscuits 

8 crushed ginger nuts 

5 tbs butter 

FILLING: 

1 carton smooth cottage 
cheese 

5 tbs castor sugar 

1 tbs ginger syrup 

1 egg, separated 

2 tsp gelatine 

Ya cup cold water 

Y, cup cream 

2 large pieces crystallised 
ginger, finely chopped 

12 glacé cherries, chopped 


Method: Mix well and press onto the base of a 
buttered pie dish. Leave in fridge while preparing 
the filling. 

Method: Cream together cottage cheese, egg yolk, 
sugar and ginger syrup. Soften gelatine in water 
and dissolve over low heat. Beat into creamed 
mixture and leave until thickening. Fold in ginger, 
cherries. stiffly whisked egg white and whipped 
cream. Pour into crust and chill until firm. Deco- 
rate with nuts, cherries and ginger. 


ICE CREAM (1) 


3 eggs 

5 tbs sugar 

1 tbs lemon juice 
1 tbs brandy 

1% cups cream 


Method: Cream egg yolks and sugar until light in 
colour. Whip cream until thick and mix into yolks. 
Fold into stiffly beaten egg whites and lastly stir 
in lemon juice and brandy. Freeze. 
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ICE CREAM (2) 


2 cups cream Method: Beat cream until firm but not clotted. 
1 tin (450 ml) condensed milk Fold in condensed milk, mix quickly in mixmaster 
and set in fridge. 


BAKED ALASKA 
1 rectangle sponge cake Method: Make a meringue by whipping egg whites 
(= 10 cm x 20 cm x 3 cm) stiffly with cream of tartar. Stir in sugar and 
3 egg whites vanilla. Place ice cream on base of sponge cake, 
1 tsp vanilla (optional) which must be slightly larger all round than the 
Ма cup castor sugar block of ice cream. Cover ice cream and sides of 
Ув tsp cream of tartar cake with meringue, taking care that all the ice 
Pinch salt cream is well covered, Bake at 200°C for 5 minutes 
1 block ice cream until the meringue is lightly browned (or place 


under grill). Serve immediately. 


POACHED PEARS 


6 firm pears Method: Peel pears but leave whole with stems. 
1 cup water . Simmer pears in water and sugar for 20 minutes 
1 cup red wine (burgundy with lid on saucepan. Add wine, cinnamon and 
type) cloves and allow to simmer for another + hour. 
у cup yellow or brown sugar Remove pears to serving dish. Reduce liquid by 
5 stick cinnamon boiling without lid until thick and syrupy. Pour 
4 cloves over pears. Remove cinnamon stick and cloves, 
and keep in fridge until required. Delicious with 
custard, 
RUM TART 
1 gingersnap pie shell Method: Soak gelatine in cold water. Mix sugar. 
1 envelope gelatine salt and milk in top of double boiler. Cook slowly. 
Y& cup cold water stirring all the time until heated. Place yolks in 
а cup sugar small bowl and stir some of the hot mixture in. 
Pinch salt blending all the time. Return yolk mixture to 
174 cups milk saucepan and cook until thickened. Remove from 
3 egg yolks, slightly beaten heat and stir in softened gelatine. When mixture 
3 tsp rum begins to jell beat until smooth. Stir in rum and 
У cup cream fold in whipped cream. Whip egg whites stiffly 
3 egg whites with cream of tartar and rest of sugar. Fold in 
Ya tsp cream of tartar rum mixture, blend well. Pour into gingersnap 
Y? cup sugar pie shell. Chill and decorate. 
CHOCOLATE MOUSSE 
100 gm slab plain chocolate Method: Melt chocolate slowly in heavy saucepan 
3 eggs, separated with coffee which has been stirred into brandy. 
1 tbs brandy or liqueur Stir constantly. Add butter and 2 egg yolks. Stir 
1 tsp instant coffee all the time. Remove from heat if the mixture 
1 tbs butter becomes grainy. Set mixture on one side to cool. 


Beat 3 egg whites until firm and fold gently into 
mixture. Pour into mould and set in fridge. 
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REFRIGERATOR COFFEE CAKE 


1 pkt Marie biscuits 

1 cup butter 

1 cup icing sugar 

2 eggs, separated 

1 tsp vanilla essence 

1 tbs very strong coffee 
S 


ORANGE PUDDING 


= 


cup cream 

2 tbs honey 

3 tbs frozen tinned orange 
juice concentrate 

pkt Boudoir Biscuits 
small tin mandarin seg- 
ments for garnishing 


- = 


Method: Sprinkle Marie biscuits with sherry. Line 
a cake tin with greaseproof paper. Cream butter 
and sugar well, add yolks of eggs, vanilla essence 
and coffee. Blend well. Whip egg whites stiffly and 
fold into coffee mixture. Fill cake tin with alternate 
layers of biscuits and creamed mixture. Set in 
fridge. Before using, turn out, and decorate with 
whipped cream, cherries and nuts. А loose-bot- 
tomed spring cake tin could be used to facilitate 
removal. For a Chocolate Refrigerator Cake sub- 
stitute 2 tablespoonfuls cocoa. 


Method: Whip cream with honey. Fold in orange 
juice. Line loaf tin with greaseproof paper. Fill 
with alternate layers of biscuits and cream mix- 
ture. Chill. Unmould and decorate with whipped 
cream, mandarin segments, nuts, etc. Pineapple 


or grenadilla juice can be substituted for orange 
juice. 


APRICOT ICED PUDDING 


1 can apricots (reserve 8 
apricots for garnishing) 

1 cup orange juice 

1 tsp gelatine 

1 cup whipped cream 

2 tbs sugar 


Method: Mash apricots to a pulp. Add orange 
juice and gelatine which has been dissolved in a 
tablespoonful of apricot juice. Add sugar and fold 
in whipped cream. Blend well and pour into mould. 
Set in refrigerator. When set, turn out and deco- 
rate with reserved apricots. 

Variation: 4 ripe mashed bananas blended with 
lemon juice in which the gelatine is dissolved can 
be substituted for apricots, or 1 can crushed pine- 
apple. or loganberries. 


CARAMEL CUSTARD 


3 tbs sugar 

1 tbs water 

2 cups milk 

Ye cup castor sugar 
У tsp vanilla essence 
4 large eggs 


Method: Place sugar into heavy saucepan and stir 
over heat until it begins to brown. Add water and 
mix well. Pour into a mould or small loaf tin and 
ult, coating bottom and sides of tin. Scald milk 
with castor sugar and vanilla and pour into well- 
beaten eggs. Blend well and pour into caramel- 
coated mould or tin. Fill to the brim as the custard 
shrinks in baking. Stand mould in a basin or larger 
container filled with water until halfway up sides 
of mould. Bake at 180°C for + hour. Cool and 
turn onto platter. For a large party use double 
quantities and two moulds or one very large mould. 


This page sponsored by RHODA GETZ 


THE SUPERMARKET 
WITH SUPER LOW 
PRICES 


по RW пу Psd Wee > 
pot уто“ KYSY бу "DIN na RYAN 


rovs ору ATYA y AAA by „му 
DOO 


2. Simon the Just was one of the last survivors of the 
Great Assembly. He used to say, Upon three things the 
world is based: upon the Torah, upon Divine service, and 
upon the practice of charity. 


the practice of charity. Man’s recognition of the duties of brotherhood 
to his fellow-man. The Prophet Micah (c. 8) declared the love of mercy 
to be one-third of Religion: and the Rabbis held readiness to be helpful 
to those needing help to be the sign of the Israelite. It is likewise the 
sign of humanity. 
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PINEAPPLE BAVARIAN CREAM 


1 tbs gelatine 

2 tbs cold water 

2 tbs lemon juice 

Boudoir fingers or plain cake 

Та cup sugar 

174 cups evaporated milk 

1% crushed pineapple, 
drained 


Method: Pour milk and lemon juice in an ice tray 
to chill thoroughly. Mix gelatine, sugar and water 
in top of double boiler. Line mould with thinly 
sliced cake or boudoir fingers. Pour chilled milk 
into basin and beat vigorously for 5 minutes. 
Gradually add melted gelatine and sugar, beating 
well for about 3 minutes until mixture forms peaks. 
Add drained pineapple and beat well for another 
minute. Pour into mould over cake and set in 
fridge. 


PINEAPPLE GINGER CHIFFON 


1 tbs gelatine 

Ya cup cold water 

3 eggs, separated 

1 cup crushed pineapple with 
juice 

1 tbs syrup 

1 tbs lemon juice 

а cup preserved ginger in 
syrup . 

1 cup evaporated milk 

Ys cup sugar 

Yq tsp salt 

1 pkt ginger nuts, crushed 


Method: Soften gelatine in cold water. Combine 
lightly beaten egg yolks with pineapple and syrup, 
a dash of lemon juice and salt. Cook in double 
boiler, stirring all the time until mixture thickens 
into a custard-like consistency, Stir in gelatine 
until thoroughly dissolved. Cool, and add chopped 
ginger. Whip up evaporated milk which has been 
refrigerated overnight, until triple in volume, add 
lemon juice and beat until thick. To this add the 
egg mixture. Slowly beat sugar into the whites 
of eggs which have been stiffly beaten, and fold 
gradually into mixture. Line a loaf tin with grease- 
proof paper. Into this spoon quarter of mixture. 
Add a layer of crushed ginger nuts and repeat 
twice, ending with mixture. Set in fridge, turn onto 
a platter and garnish. 


COFFEE SOUFFLE 


2 cups marshmallows 

а cup chopped nuts 

1 cup cream or Orly Whip 

Ya cup cut up preserved ginger 
2 egg whites 

1 cup strong coffee 

Ya tsp salt 

1 cup cherries 


Method: Melt marshmallows in coffee in double 
boiler over hot water. Stir well, add salt and cool. 
When mixture thickens fold in well-beaten egg 
whites, whipped cream, sugar, ginger nuts and 
cherries. Set in fridge. When serving decorate with 
cherries, whipped cream and chopped nuts. 


PEANUT BRITTLE DESSERT 


1 small tin evaporated milk 
1 cup fresh milk 

1 pkt vanilla instant pudding 
1 tbs brandy 

Peanut brittle 


—— 


Method: Crush peanut brittle and place a layer at 
the bottom of a refrigerator tray. Mix milks, instant 
pudding and brandy, blending well. Pour mixture 
over peanut brittle and cover with another layer 
of peanut brittle crushed. Freeze. Grated pepper- 
mint crisp can be substituted for peanut brittle. 
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BASIC RECIPE FOR COLD SOUFFLÉS 


Ма cup cream Method: Boil milk and pour gradually onto beaten 
Y, cup milk egg yolk and sugar. Dissolve gelatine in 2 table- 
2 eggs, separated spoonfuls cold water. Whip cream until thick then 
2 tbs sugar well beaten with combine with the egg mixture. Fold in the dis- 

egg yolks solved gelatine and finally the stiffly beaten egg 
1 tbs gelatine whites. Mix in flavour required, e.g. for chocolate 


soufflé dissolve chocolate in the milk when bring- 
ing to the boil. For a Mocha flavour mix 2 table- 
spoonfuls cocoa and 1 tablespoonful instant coffee 
into a paste and add to boiling milk. Crushed 
almond rock or peanut brittle mixed into the basic 
recipe before setting makes an excellent dessert. 
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Hot Desserts: 
PEACH KUCHEN 


Y2 cup butter 

2 cups flour 

74 tsp baking powder 
7 tsp salt 

1 cup sugar 

12 peach halves 

1 tsp cinnamon 

2 egg yolks 

1 cup sour cream 


Method: Sift flour, baking powder and salt, grate 
butter into flour, add 2 tablespoonfuls of the 
sugar and rub together until mixture looks like 
coarse crumbs. Put a layer of the mixture over 
bottom and half way up sides of well-buttered 
baking dish 20 cm square. Press pastry firmly 
down. Arrange drained peach halves in pastry shell. 
Sprinkle fruit with a mixture of cinnamon and 
the remaining sugar. Bake at 180°C for 15 minutes, 
Mix egg yolks with cream, pour over fruit and 
bake for another 30 minutes. 


CHEESE LOKSHEN PUDDING (1) 


1 pkt broad lokshen 

1 carton cottage cheese 
% cup melted butter 

1 cup cream 

5 tbs sugar 

У cup sultanas 
Cinnamon 


LOKSHEN PUDDING (2) 


У ркі broad lokshen 
12 tbs schmaltz 

1 tbs syrup 

1 egg, beaten 

Yq tsp baking powder 
Salt and pepper to taste 
Sultanas (optional) 


Method: Cook lokshen in salted water to which a 
tablespoonful of oil has been added, for 20 minutes, 
Blend together cheese, cream, butter, sugar, sultanas 
and ground cinnamon to taste. Drain and rinse 
lokshen, mix together with cheese mixture. Place 
in greased oven dish, sprinkle with cinnamon, sugar, 
dot with butter and bake at 200°C for about 30 
minutes, Serve hot. 


Method: Cook lokshen for 20 minutes in salted 
water to which 1 tablespoonful oil has been added. 
(This prevents lokshen from sticking together.) 
Drain, and rinse lokshen under cold water. Add 
schmaltz, syrup, beaten egg, baking powder, sul- 
lanas and seasoning to taste. Mix well together, 
place in greased oven dish and bake for 30 minutes 
until golden brown. 


ALMOND PUDDING 


6-8 apples (cored and peeled) 
1 cup castor sugar 

1 cup ground almonds 

5 egg whites 

Sherry to taste 


FOR CUSTARD: 

1 cup milk 

5 egg yolks 

34 cup sugar 

1 tsp vanilla essence 
Whipped cream for decoration 


Method: Beat egg whites stiffly, fold in castor sugar 
gradually, then fold in ground almonds. Put into 
well-greased baking sheet and dry in cool oven, 
160°C, for 1 to 14 hours. Turn out and cool. Bake 
apples in a casserole with 4 cup water and 1 
dessertspoonful sugar until soft, but unbroken. 
Sprinkle meringue with sherry to taste and place 
whole apples on top. Mix milk, egg yolks, sugar, 
vanilla and pinch salt together, beat well and boil 
up to make custard. When cool, pour over apples. 
Top with whipped cream. 
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QUEEN'S PUDDING 


1 small raisin loaf 

2 cups milk 

2 tbs sugar 

2 cooking apples 

3 eggs, separated 

1 tbs ground almonds 
Jam 

Butter 


LEMON DELICACY 


2 tbs butter 

2 eggs 

Juice of 1 small lemon 
За cup sugar 

2 tbs flour 

1 cup milk 

Grated гіпа of 7? lemon 


ORANGE CRÉPES 


1 cup smooth cream cheese 
1 cup sour cream 

1 tbs sugar 

Ys isp salt 

3 tbs orange juice 

1 tbs grated orange rind 

4 eggs, well beaten 

1 cup flour 


SAUCE: 

У cup honey 

Ys cup butter 

Уа tsp cinnamon 

2 tsp grated orange rind 
2 tbs orange juice 


Method: Cut loaf into | cm slices and spread with 
butter and jam. Place a layer in oven dish, cover 
with a layer of grated apple, sprinkle with sugar 
and ground almonds. End with a layer of the 
sliced loaf. Make a custard by beating the egg 
yolks well with the milk, sweetening to taste. Pour 
over the pudding. Beat up egg whites stiffly, fold 
in 1 tablespoonful castor sugar and spread result- 
ing meringue over top of pudding. Bake at 180°C 
for 15 to 20 minutes. Serve hot. 


Method: Cream sugar and butter well, Add well- 
beaten egg yolks, flour, lemon juice and rind. 
Blend well. Add milk and fold in stiffly beaten 
egg whites. Pour into greased oven dish. Set in a 
pan of water and bake at 180*C for 45 minutes. 


Method: Cream cheese and sour cream well to- 
gether. Add sugar, salt, orange rind and juice. Mix 
well and blend in eggs and flour to make a smooth 
batter, Heat a small frying pan (15 cm), pour in 
1 cup batter, tilt to distribute evenly over pan 
Pour off surplus batter, if any. Brown pancake 
evenly on both sides. Roll and store until needed, 
when they must be reheated. Serve with the fol- 
lowing sauce. 

Method: Put all ingredients into a saucepan and 
cook until butter melts, blending well all the time. 
Pour over crépes. 


LOKSHEN KUGEL 


1 pkt broad lokshen 

2 cartons cottage cheese 

3 eggs 

а cup cream 

4 tbs melted butter 

4 tbs sugar 

1 tbs cinnamon mixed with 
2 tbs sugar 

У cup sultanas (optional) 


Method: Cook lokshen in boiling salt water for 20 
minutes. Drain in colander, rinse under cold tap. 
Put aside. Mix cheese, eggs, cream, melted butter 
and sugar well together and fold into lokshen. 
Put into well-greased oven dish. Sprinkle cinna- 
mon and sugar mixture over the top. Dot with 
small pats of butter and bake at 200°C for 14 
hours. 
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APPLE AMBER 


8 apples Method: Peel and core apples and cook together 
Rind and juice of 1 lemon with sugar, butter, rind and juice of lemon. When 
4 tbs butter tender beat with fork. Beat in egg yolks and pour 
3 eggs separated mixture into greased pie dish deep enough for 
34 cup sugar meringue top. Whip up egg whites stiffly and beat 
1 tbs castor sugar to each in half the castor sugar. Gently fold in remainder 

egg white of sugar and pile meringue on top of mixture. 


Bake in 180°C oven until golden brown. 


APPLE CRUMBLE 

1 tin unsweetened pie apples Method: Preheat oven to 180'C. Sift flour into 

1 cup flour mixing bowl. Add sugar, grate in butter and work 

Y? cup yellow sugar into a crumb mixture with fingers. Grease a pie 

Y» cup butter dish and arrange the apple on the bottom. Spread 

2 tbs apricot jam jam over apple and sprinkle with sultanas. Sprinkle 

2 tbs sultanas the crumb mixture over the apple mixture and 

Ground cinnamon finally sprinkle with cinnamon. Bake for 45 minutes 
until golden brown and crisp. Chopped nuts may 
be added to the crumble. 

APRICOT CRUNCH 

Pastry for base Method: Press pastry onto base of square oven 

1 tin apricots, drained dish. Sprinkle thinly with crumble made by mix- 

Juice of apricots ing together sugar, flour and coconut with melted 

1 tbs cornflour butter. Place apricots on pastry base. Sprinkle rest 

1 cup brown sugar of crumble over apricots. Bake at 180°C for 40 

1 cup flour minutes, 

1 cup desiccated coconut Sauce: Mix cornflour into thin paste with a little 

у cup melted butter cold water, Boil up juice of apricots with a pinch 
of salt. Mix in cornflour and stir until thickened 
Pour over servings of pudding. Serve separately. 

APPLE/BANANA PIE 

1 large tin pie apples Method: Mix all ingredients together and place in 

3 sliced bananas large square oven dish. 

3 tbs sugar 

у tsp cinnamon 

TOPPING: Method: Mix all ingredients together with spoon. 

1 cup flour Spread over apple mixture. Bake at 160°C for 

1 cup sugar | hour. Serve hot or cold. 

2 eggs 


2 tsp baking powder 
2 tsp vanilla essence 


у cup oil 
-—————————  —— ЕЕ MÀ MÀ 
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STEAMED CANARY PUDDING 


2 eggs Method: Cream butter and sugar. Add eggs and 
1 tbs butter beat well. Sift flour with ginger and pinch salt 
1 cup sugar and baking powder. Add to egg mixture alternately 
1% cups flour with milk. Grease a mould well Place jam at 
а cup milk bottom and then pour in mixture. Steam for 1i 
1 tsp ground ginger hours. Serve hot with custard. 

Apricot jam 


2 tsp baking powder 


SAGO PUDDING 


2 cups milk Method: Heat milk to boiling. Stir in sago. Add 
1 cup sago sugar and 6 tablespoonfuls butter. Stir well to 
Yq cup sugar prevent lumps and cook for 25 minutes. Pour into 
10 tbs butter (180 g) a large cool bowl and add beaten egg yolks and 
2 eggs, separated remaining 4 tablespoonfuls butter. Fold in stiffly 


beaten egg whites. Pour into buttered oven dish. 
Stand in pan of hot water and bake at 180°C until 
set, approximately 1 hour. 
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Vegetables: 


POTATO KUGELS (Individual) 


6 large potatoes, grated 
2 eggs 

1 tbs flour 

7 tsp baking powder 
2 tbs schmaltz 


Method: Drain potatoes well and mix together with 
all other ingredients, seasoning to taste with salt 
and pepper. Grease muffin tins and fill each tin to 
top with mixture. Bake for 45 minutes at 180°C. 


POTATO LATKES 


3 cups raw grated potatoes 
1 onion, grated 

4 tbs flour 

2 eggs 

1 tsp baking powder 

Salt and pepper to taste 


Method: Drain potato well and mix in all other 
ingredients. Blend well. Drop dessertspoonfuls of 
batter into a frying pan of hot oil, flattening 
slightly. Fry till golden brown on one side, turn 
and fry on other side. Drain on towelling paper 
and serve hot with cinnamon and sugar sprinkled 
over. 


SWEET POTATO A LA ORANGE 


A 


kg sweet potatoes (borrie is 
best), peeled 

tbs brown sugar 

tbs honey 

tbs schmaltz or butter 
unpeeled thinly sliced 
oranges 


m ~ ~ № 


POTATO KUGEL 


6 grated potatoes 

2 eggs 

1 heaped cup flour 
У tsp baking powder 
1 large grated onion 
4 tbs schmaltz 


YELLOW RAISIN RICE 


1 cup rice 

2 cups water 

1 tbs oil 

2 tbs raisins, washed 
2 tbs sugar 

Y2 tsp borrie (tumeric) 
Yo tsp salt 


Method: Parboil sweet potato in salted water. 
Drain, and arrange a layer in a greased casserole 
dish. Sprinkle with sugar and arrange a layer of 
orange slices on top. Repeat these layers until dish 
is full. Mix 2 tablespoonfuls orange juice with 
honey and pour over layers. Dot top with schmaltz 
or butter and bake at 180°C for 45 minutes. Serve 
as vegetable. 


Method: Drain potato well, squeezing out excess 
water. Mix in eggs. Sift flour with baking powder 
and blend into potato mixture. Season to taste with 
salt and pepper. Sauté onion in schmaltz until 
glassy and add to mixture. Blend well, pour into 
greased oven dish, and bake at 180°C until crisp 
on top and sides for about 14 hours. 


Method: Place all ingredients into a saucepan and 
bring to boil. Simmer until rice is dry and soft. 
This can be done in closed casserole in the oven. 
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DUCHESS POTATOES 


2 cups mashed potato Method: Season the mashed potato with salt and 
1 egg pepper. Add beaten egg, baking powder and butter, 
1 tbs butter or schmaltz blending well. Drop heaped tablespoonfuls into 
1 tsp baking powder deep, hot oil or fat and fry until brown. Drain on 
Salt and pepper to taste towelling paper and serve hot. 

RICE RING 


Boil rice in the usual way. After it is cooked press it gently into a well-greased ring 
mould, Keep hot over steam. When ready to serve unmould onto hot platter and fill 
centre with fish, meat or savoury filling. 


RISOTTO 

1 cup rice Method: Wash rice and fry in hot oil with the 
3 tbs oil onion. When rice begins to brown, add water. 
1 small onion, finely chopped Bring to boil and continue cooking until water is 
4 cups water absorbed and the rice soft and fluffy. To this can 
Salt and pepper to taste be added diced chicken or meat or fish and served 

hot. 

RICE PILAFF 

1 cup rice Method: Heat oil in heavy saucepan, stir in un- 
4 cups chicken broth washed rice and continue stirring until rice is light 
1 onion, chopped brown. Add broth + cup at a time until all is 
1 small tin mushrooms absorbed. Cook until rice is tender. Fry chopped 
3 chicken livers onion, chicken livers and drained mushrooms in 
2 tbs oil hot oil, and add to rice. Season with salt and 


pepper to taste. A few chopped, blanched almonds 
may be added, Heat in oven at 180°C for 20 
minutes or until required. 


CAULIFLOWER CROQUETTES 


Break cauliflower into florets. Parboil for 10 minutes. Dip each floret into a batter 
made by blending + cup flour into 1 well-beaten egg. Season with salt and pepper to 
taste and deepfry in hot oil until brown. Drain on paper towelling. 


CAULIFLOWER AU GRATIN 


1 medium white cauliflower Method: Parboil cauliflower whole in boiling salted 
2 tbs butter water. Drain well. Melt butter in heavy-bottomed 
4 tbs flour saucepan, add flour and seasoning and blend well. 
Ya tsp salt Stir in milk and cook until smooth and thick. Add 
Pinch pepper cheese to hot mixture and stir until cheese is 
2 cups milk melted. Retain a handful of the cheese for garnish- 
17 cups grated cheddar ing. Place cauliflower into deep oven dish, pour 

cheese cheese sauce over, sprinkle with remaining cheese, 


and bake at 200°C for 10 to 15 minutes. Serve hot. 
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CAULIFLOWER FRITTERS 


Mash left-over cauliflower with any left-over potato. To 3 cups of the puree add 1 
tablespoonful flour, 2 tablespoonfuls grated cheddar cheese and 1 whole egg. Season to 


taste with salt and pepper. 


Form into fritters and fry in a little hot oil until golden 


brown. If served with meat dishes leave out cheese. 


RATATOUILLE 


Y? cup oil 

2 onions, sliced 

2 brinjals, peeled and sliced 
4 courgettes, sliced 

4 large tomatoes, skinned and 
sliced 

tbs chopped parsley 
cloves garlic, peeled and 
crushed 

green peppers, deseeded 
and sliced 

Уа tsp mixed herbs 


PN 
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BRAISED LEEKS 


1 kg leeks 

4 tbs butter 

3 tbs flour 

174 cups milk 

2 ths vinegar 

Sait and pepper to taste 


GLAZED CARROTS 

3 cups carrots, cut into rings 
3 tbs butter or schmaltz 

1 tbs sugar 


Method: Sauté the onions in hot oil until glassy. 
Add the brinjal and green pepper and sauté for 
5 minutes, Add the courgettes and tomatoes, sim- 
mer gently, covered, for 30 minutes. Add the rest 
of the ingredients and simmer again without the 
lid for 15 minutes. Can be served hot, or cold as 
a salad, 


Method: Wash leeks very well and slice. Cook in 
boiling water for 5 minutes. Drain well and set 
aside. Melt butter in saucepan, stir in flour, blend 
well, add milk and cook until a smooth sauce is 
formed. Add vinegar and seasoning. Mix well. 
Simmer leeks in sauce for 10 minutes. Serve hot. 
Leeks are also delicious simply boiled and tossed 
in butter, seasoned well with salt and pepper. 


Method: Cook carrots in boiling salt water for 
15 to 20 minutes. Drain and dry on a cloth. Melt 
butter in a saucepan, add sugar and carrot rings 
and cook until carrots are well glazed, shaking the 
saucepan occasionally to prevent burning. If car- 
rots are small they can be done whole. Use the 
same recipe for glazing small onions. 


CHINESE CARROTS 


1 bunch young carrots 
2 tbs vinegar 

17 tbs cooking oil 

1 tsp salt 

2 tbs sugar 

1 tbs cornflour 

2 tsp soy sauce 

2 cups water 


Method: Wash carrots well, BUT DO NOT PEEL. 
Cut obliquely into slices. Heat oil in saucepan and 
stir-fry the carrots for 1 minute. Add salt and 4 
of water and boil for 5 minutes. Mix vinegar, 
sugar, soy sauce, cornflour and rest of water, blend- 
ing well. Add to carrots and cook until the gravy 


is translucent. 
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BAKED PUMPKIN 


1 medium pumpkin 
4 tbs butter 

2 tbs sugar 

1 stick cinnamon 
Salt to taste 


Method: Preheat oven to 180°C. Cut pumpkin into 
large pieces with the peel. Place in deep oven 
dish, add butter or schmaltz, salt, sugar and cinna- 
mon. Bake, basting occasionally until cooked. Re- 
move cinnamon before serving. 


PUMPKIN FRITTERS 


2 cups mashed cooked 
pumpkin 

Y2 cup water 

1 cup flour 

1 tsp baking powder 

1 beaten egg 

2 tsp sugar 

Salt and pepper to taste 


Method: Mix pumpkin with water and egg. Sift 
flour, baking powder and sugar into mixture. 
Season to taste, stir well, and drop from tip of 
tablespoon into pan of hot oil. Fry until golden 
brown on both sides. Drain on paper towelling. 
Serve hot with cinnamon sugar. 


CREAMED SPINACH 


1 pkt frozen chopped spinach 
2 tbs butter 

1 tbs flour 

У cup milk or cream 

Salt and pepper to taste 


Method: Melt butter in saucepan, gently stir in 
flour, add milk or cream to make smooth sauce, 
stirring all the time. Add spinach, season to taste 
and cook through, stirring all the time. Grated 
nutmeg can be added if desired. Serve on toast 
topped by a poached egg. 


SWEET AND SOUR RED CABBAGE 


1 head red cabbage, carefully 
washed and shredded 

2 tbs vegetable fat 

1 tbs chopped onion 

7 tsp salt 

2 sour apples 

1 tbs sugar 

4 tbs lemon juice 

1 tbs flour 


Method: Fry onion in vegetable fat, add cabbage 
with water still clinging to it, cover saucepan and 
simmer for 15 minutes. Add peeled and finely 
sliced apples and } cup boiling water, cook for 
45 minutes. Mix flour and sugar into thin paste 
with lemon juice, add to cabbage and cook, stirring 
often, for a further 10 minutes. 


ONIONS IN MUSTARD SAUCE 


Onions as required (small 
pickling onions) 

Boil in salted water until tender 

Mustard sauce 

1 tsp mustard powder 

2 tbs vinegar 

1 egg 

Salt and pepper to taste 

2 tbs water 

1 tsp sugar 


Method: Mix mustard with salt and pepper, add 
sugar and vinegar which has been diluted with 
water. Add well-beaten egg gradually to the mix- 
ture, heat until sauce thickens and pour over the 
drained boiled onions. Serve hot. 
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SWEETCORN FRITTERS 


1 cup sweetcorn 

5 tbs milk 

Ya cup flour 

1 tsp baking powder 

1 beaten egg 

Salt and pepper to taste 
1 tbs melted butter 

2 tsp sugar 


PUMPKIN SAVOURY 


2 cups pumpkin, chopped 

3 tbs water 

2 eggs 

1 small onion, finely chopped 

1 heaped cup grated cheddar 
cheese 

3 tbs chopped parsley 

Ye tsp tabasco 

4 sliced tomatoes 

1 tsp paprika 


Method: Combine sweetcorn, milk, egg and butter. 
Season to taste. Sift flour with baking powder and 
sugar. Add to sweetcorn mixture. Mix well and 
drop from tip of dessertspoon into pan of hot oil. 
fry till golden brown on both sides. Drain on 
paper towelling. Serve hot. 


Method: Cook pumpkin in water until soft. Mash 
well. Beat in eggs, chopped onion, 2 of the cheese 
and tabasco. Place in greased oven dish. Arrange 
tomato slices in circles on top. Sprinkle with 
remaining cheese, parsley and paprika. Bake at 
200°C for 25 minutes. 
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ALW AYS 
AT YOUR 
SERVICE! 


EREATERMANS 


JOHANNESBURG 
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PRETORIA 
BLOEMFONTEIN 


: Wik jas 
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THE Miss 
GERBER / yun 
GOLDSCHMIDT 
GROUP 


(S.A.) (PTY) LTD. 


Budget fashion for the quality conscious 


IMPORT « EXPORT « CONFIRMING 
HIRE PURCHASE « LEASING « FINANCE 


Coordinated sportswear for the young at heart 


MANHATTAN MANUFACTURERS (PTY) LTD 
P О Box 179, Salt River 7925, (021)55-5361 
PO БОХ XOCAPETOWN ` P.O. ROX 7155 JOHANNESBURG 
P.O, BOX 1621 DURBAN · P.O. BOX 459 PORT ELIZABETH 


Grand 
azaars 
(e One stop 
ture s 

SAVING! 


Co Un [sir 
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Salads: 


SALAD NICOISE 


1 large lettuce, well washed 
and drained 

cup French dressing 

cups parboiled green beans 
cups cubed cooked potatoes 
tin tuna 

medium firm tomatoes, 
peeled and quartered 
hardboiled eggs, peeled and 
quartered 

tin anchovies, halved 

tbs chopped parsley 


г гъза 
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Method: Break lettuce into small pieces. Sprinkle 
with dressing. Arrange rest of ingredients on let- 
tuce, leaving egg and anchovies for the top. Pour 
rest of dressing over and sprinkle with parsley. 
Decorate with black olives. 


POTATO SALAD 


1 cup mayonnaise 

1 tbs cream 

1 small onion, coarsely grated 
2 hardboiled eggs 

1 tbs chopped parsley 

6 potatoes boiled in jackets 
Salt and pepper to taste 
Boiling water 


Method: Mix mayonnaise with cream. Pour some 
mayonnaise into mixing bowl. Peel the potatoes 
quickly, dice while still warm, drop into mayon- 
naise. Sprinkle with some parsley, some chopped 
egg and some onion. Repeat until all the potato 
has been used. Mixing lightly with a spoon, add a 
sprinkling of seasoning and more mayonnaise. 
Finally add a few dashes of boiling water. (This 
will give the salad a creamy texture.) Mix lightly 
again and chill. 


GREEK SALAD 


4 firm tomatoes 

7 English cucumber, sliced 

green pepper, deseeded and 

sliced 

bunch spring onions, 

chopped 

cup green olives 

cloves garlic, peeled and 

chopped 

1 cup feta cheese, cut into 
chunks 

DRESSING: 

74 cup oil 

2 tbs white vinegar 

Salt and pepper to taste 

74 cup chopped parsley 

1 tsp oregano 
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Method: Cut tomatoes into wedges and mix with 
rest of salads and cheese. 


Method: Combine all ingredients well and toss with 
salad. 
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Basic French Dressing 


1 cup oil Method: Mix vinegar, seasoning and garlic and 
7 cup vinegar stir well. Add oil very slowly, beating well all the 
1 tsp salt time. Shake well before using. 
У tsp pepper 
1 tsp sugar 
1 clove garlic, peeled and 

crushed 


WALDORF SALAD 


2 carrots, grated Method: Mix all vegetables and nuts together in a 
1 apple, unpeeled and bowl. Combine the mayonaisse, sugar, seasoning. 

chopped cream and lemon juice. Pour over vegetables and 
Y? cup chopped celery toss well. Decorate with apple slices (unpeeled), 
Ya cup grated radish parsley, etc. Serve chilled. 


1 tbs chopped nuts 

2 tbs mayonnaise 

1 tsp sugar 

Salt and pepper to taste 
1 tbs cream 

1 tsp lemon juice 


COLESLAW 


1 medium white firm cabbage Method: Shred cabbage finely. Pour boiling water 
4 carrots, coarsely grated over and drain well Add grated carrots, crushed 
1 tin crushed pineapple pineapple, orange juice and season to taste. Mix 
2 tbs orange juice well with mayonnaise. Bottle and use when re- 
Salt and pepper to taste quired. 


1 cup mayonnaise 


я This page sponsored by SHIRLEY FEIGENBAUM 
6 


Vegetarian Dishes: 
MUSHROOMS ON TOAST 


2 cups sliced mushrooms 

2 tbs oil 

2 tbs milk 

1 tbs wholewheat flour, sifted 
Salt and pepper to taste 


Method: Fry the mushrooms gently in oil. Make 
flour into a loose paste with milk. add to mush- 
rooms and cook, stirring well until thickened. Serve 
on toast sprinkled with grated cheese and heat 
under griller. 


AUBERGINE MIX 


aubergines 

tbs oil 

tbs olive oil 

tbs lemon juice 

medium chopped onion 
spring onions 

medium tomato 

black olives, depipped and 
chopped 

Radishes 
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Method: Bake aubergines which have been brushed 
with oil until soft. Cool. Remove pulp from skins 
and mash with olive oil, lemon juice and salt to 
taste. Add olives. Chill and serve piled up, gar- 
nished with cut-up egg, spring onion, cut-up 
tomato and sliced radishes. 


HUMMUS (Chick Peas) 


1 cup dried chick peas, 
soaked overnight 

Juice of 2-3 lemons to taste 

2-3 cloves garlic, crushed 

Salt 

5 tbs sesame paste 


Method: Boil chick peas in fresh water for 14 to 
2 hours until soft. Drain peas and set water from 
peas aside. Mix chick peas, lemon juice. garlic 
and sesame paste in blender. Add water in which 
chick peas were cooked until mixture is consis- 
tency of mayonnaise. Season to taste. Serve as 
dip. (Sesame paste is obtainable in health stores.) 


CHEESE SOUFFLE 


2 tbs butter 

2 tbs flour 

2 eggs 

1 cup milk 

Y2 cup grated cheddar cheese 

1 tsp baking powder 

Salt, pepper and tabasco to 
taste 


Method: Make a thick sauce with butter, flour, 
milk and seasoning. Remove from heat and add 
beaten egg yolks, mixing well. Stir in cheese. Add 
baking powder to stiffly beaten whites and fold 
into mixture. Pour into a deep ovenware dish and 
bake at 180°C for about 20 minutes. Serve imme- 
diately. 


YOGHURT BREAD 


4 cups wholewheat flour 

1 tsp salt 

1% tsp honey 

1 heaped tsp bicarbonate of 
soda 

500 mi plain yoghurt 


———— ———— 


Method: Mix yoghurt, honey and bicarb and add 
to mixed flour and salt. Put mixture into an oiled 
bread tin and bake for ! hour at 190*C. 
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SWEETCORN TART 


Short pastry Method: Roll out pastry and line a 20 cm pie dish. 
1 tin sweetcorn Mix together sweetcorn, cheese, boiled eggs and 
7 cup grated cheddar cheese seasoning. Bind with beaten egg. Fill pastry shell 
2 hardboiled eggs, chopped with mixture and bake at 180°C for 30 minutes. 


1 egg, beaten 
Salt and pepper to taste 


VEGETABLE SOUP 


7 cup lentils Method: Cook lentils. Meanwhile brown whole- 
1 tomato meal flour in a large saucepan. Stir in the vegetable 
1 turnip fat and gradually add water, When well blended 
2 carrots add all the vegetables which have been grated. 
1 potato Add lentils and seasoning. Bring to boil and stir 
2 tbs vegetable fat or in oats. Simmer for 1 hour. Just before serving 
margarine stir in tomato soup and Marmite. If desired. 
2 tbs wholemeal flour sprinkle servings with chopped parsley and grated 
2 tbs oats cheese. 
1 smali tin tomato soup 


1-175 litres water 
1 tsp Marmite 


FRUIT SOUP 

1 cup brown sugar Method: Peel well-washed fruit and cut into small 
Juice of 1 orange pieces. Boil with fruit stock or water until soft. 
Juice and rind of 1 lemon Strain, add sugar, lemon juice. rind and orange 
2 apples juice. Return to heat. Mix cornflour with cold 
1 pear water into a loose paste and stir into soup. Boil 
1 peach for a few minutes to thicken slightly. Cool. Serve 
7 cup any kind of berry in chilled. 

season 


2 pints fruit stock or water 
2 tbs cornflour 


LENTIL CUTLETS 


1 cup lentils Method: Cook the lentils until soft and all the 
2 tbs vegetable fat water has been absorbed. Mash until smooth. Pee! 
2 onions and chop the apple and onion and fry in the fat. 
2 large tomatoes, skinned and Add the tomato. When soft add the lentils, bread- 
chopped crumbs, herbs and seasoning. Lastly pour in the 
1 cup breadcrumbs beaten egg. Form into cutlet shapes, coat with 
1 apple, peeled and chopped breadcrumbs, dip in beaten egg and again in bread- 
Ya tsp mixed herbs crumbs, Fry in hot oil. 
1 egg 


Salt and pepper to taste 
Extra egg and crumbs for 
coating 
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BORED WITH YOUR SOCIAL LIFE? 


EAT AT ‘DUKES’ AND FEEL LIKE A KING 


REGENCY HOTEL 
90 Regent Road, Sea point - Telephone: 49-6101 


BREAKFAST, BRUNCH, THE COCKTAIL HOUR 
ENJOY AND DANCING AT YOUR LEISURE. 

THE BEST SELECTION OF WINES AT PRICES 

YOU'LL BE HAPPY TO PAY. 


WITH THE COST OF RED AND WHITE MEAT SOARING, THANK 
GOODNESS FOR PILCHARDS — CRAMFUL OF SEA-FRESH 
GOODNESS AND WONDERFUL FLAVOUR. 


FREELY AVAILABLE, 
PILCHARDS REMAIN THE BIG, BIG MEAL 
AT THE LOW, LOW COST. 


(And remember — Pilchards are marvellous to eat 
the whole year round — oven-hot or salad-cool!) 


Serve 
Lucky Star, Glenryck and Saldanha 
Pilchards Today 


— the big meal at the low cost 


MINESTRONE 


1 medium onion, grated 

1 clove garlic, crushed 

1 cup celery with leaves, 
diced 

2 tomatoes, diced 

7 cup carrots, diced 

1 cup potatoes, diced 

1 tsp chopped parsley 

Y? green pepper, chopped 

1 cup cabbage, shredded 

Y? cup haricot beans (soaked 
overnight) 

7а cup green peas 

1 cup wholewheat spaghetti 

8 cups water 

3 tbs oil 

Salt and pepper to taste 


Method: Place onion and garlic in 1 tablespoonful 
heated oil and simmer for 5 minutes. Add the 
remaining vegetables, except the parsley. Add water 
and soaked beans and cook over medium heat 
until beans are soft. Add the spaghetti and cook 
until tender. Add seasoning. Stir in rest of oil. 
heat through and serve topped with parsley and 
grated cheese 


BOBOTIE 


tbs vegetable fat 
chopped onions 

cups finely chopped nuts 
tbs curry powder 
medium grated carrots 
cup fresh breadcrumbs 
tsp apricot jam 

tsp tumeric (borrie) 

tbs seedless raisins 

tbs chutney 

isp Marmite dissolved in 1 
cup hot water 

1 egg, beaten 

V2 tbs coconut 

Salt to taste 

CUSTARD TOPPING: 

1 egg 

34 cup milk 

Salt and pepper to taste 

4 bay or lemon leaves 
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SAVOURY RAREBIT 


4 eggs, lightly beaten 

1 medium onion, chopped 

1 cup grated cheese 

3 medium tomatoes, skinned 
and diced 

Salt, pepper and cayenne to 
taste 

Chopped parsley 

1 tbs butter 


Method: Fry onions lightly in the fat. Remove from 
heat and add rest of ingredients, except Marmite, 
to the onion. When mixed, gradually stir in the 
Marmite. Pour into a well-greased ovenware dish 
and bake for 30 minutes at 120°C. Prepare custard 
by beating the egg, milk and seasoning together. 
Add leaves. Pour over bobotie and return to oven 
to bake until custard is set. The oven should be 
switched off at this stage, or heat reduced. Serve 
with boiled rice and sambals. 


Method: Fry onion lightly in butter. Add tomatoes 
and cook until tender, Add cheese and seasoning. 
When cheese is melted stir in eggs. Cook to 
desired consistency and pile on buttered toast. 


ee TUM mac cO 
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LENTIL NUT BAKE 


1% cups cooked lentils, dried Method: Fry onion and one tomato in a little 
and mashed vegetable oil. Mix lentils, nuts, crumbs and season- 

1 cup nuts, ground or finely ing. Add fried onion and tomato. Stir in the egg. 
chopped Place mixture in well-greased oven dish, cover 

1 cup wholemeal breadcrumbs with sliced tomato, dot with vegetable fat and 

1 egg bake at 180*C for about 20 minutes. 

1 medium onion, chopped 


1 tomato, chopped 
Salt and pepper to taste 
Extra tomato, sliced 


SAVOURY VEGETABLE STRUDEL 


Ready dough puff pastry Method: Fry onions until light brown. Add mush- 
2 chopped onions rooms, tomatoes and spinach. Stir and add rest of 
2 tomatoes, skinned and ingredients. Cook approximately 10 minutes until 

chopped spinach is cooked and liquid all evaporated. Cool. 
Y, tsp salt Cut pastry into two sections. Brush with oil and 
1 pinch mixed herbs sprinkle with breadcrumbs. Spread mixture onto 
1 pinch thyme pastry, roll up, brush with oil and sprinkle with 
1 pinch rosemary seed. Bake at 230° to 240°C for 30 minutes. 


3 tsp chopped parsley 

Y_ cup breadcrumbs 

2 tbs oil or margarine 

250 gm frozen spinach 

а cup sliced mushrooms 

2 tbs sesame seeds 

Extra sesame seeds, oil and 
breadcrumbs 

Pepper to taste 


VEGETABLE TZIMMES 
1 pkt frozen carrots (500 gm) Method: Preheat oven to 190°C, Boil carrots for 
4 cups water 4 minutes in water. Drain and reserve water. 
2 large potatoes, grated Return carrots to saucepan, add potato, onion. 
4 tbs flour flour, salt, pepper, syrup and sugar. Mix in prunes 
1% tsp salt and cover top with sliced turnip. Add water in 
Pinch pepper which carrots were boiled. Simmer for about 1 
1 tbs syrup (or more to taste) hour, taking care that carrots do not burn. Place 
1 tbs sugar in roasting pan and bake, without lid, for 14 hours 
12 prunes, soaked and de- until brown. If preferred, 2 tablespoonfuls schmaltz 
pipped (optional) can be mixed in when the mixture is put into the 
1 turnip (optional) roasting pan. 
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VICHYSSOISE 


6 large leeks with greenery 
removed 

medium potatoes, sliced 
small onion, chopped 

tbs oil 

cup plain yoghurt 

cups water 

Salt and pepper to taste 
Chopped chives 


Peo a 


Method: Slice leeks finely and sauté in oil with 
onion until tender, but not brown, for about 
4 minutes. Add the potatoes, seasoning and water 
and simmer until vegetables are soft. Liquidise 
and chill. Before serving stir in the yoghurt. 
Sprinkle each serving with chives. 
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Pastry Doughs: 
(a) CHOUX PASTRY 


7 cup butter Method: Put butter in a saucepan, add water and 
1 cup water bring to the boil. Add the flour all at once with 
1 cup flour the salt. Beat until mixture makes a ball that 
7 tsp salt comes away from the sides of the saucepan. 
4 eggs Remove from heat and add eggs ONE AT A 


TIME, beating till smooth after each addition. Use 
this mixture for cream puffs, etc. If to be used 
for meat fillings, substitute * cup of oil for butter. 
Make into balls of desired size and bake in hot 
oven 230°C for about 10 to 15 minutes, until 
well puffed and golden brown. Cool and store in 
airtight tin until needed. 


(b) PUFF PASTRY (Quick) 


2 cups butter Method: Freeze butter. Grate on coarse grater and 

1 tbs brandy or lemon juice mix into flour and salt with a cold knife. Add 

4 cups flour water and brandy to make a firm dough. Roll out 

17 tsp salt once and place in fridge for * hour. Roll out and 

11 tbs iced water use. Do not grease pans, but dampen them with 
water. Bake in hot oven 200°C until well risen 
and golden brown—about 20 minutes. 


(c) SIMPLE TART PASTRY 


4 cups flour Method: Sift flour, salt and baking powder. Rub 
1 cup butter grated butter into flour. Add sugar. Mix yolks with 
Iced water 


about 3 cup iced water. Slowly add liquid to flour 
until a soft but firm dough is formed. Roll out 
and use for large or small tarts as required. 


Yolks of 3 eggs 

7% cup castor sugar 

7 tsp salt 

2 heaped tsp baking powder 


(d) CREAM PUFF PASTRY 


1% cups flour Method: Rub butter into flour and salt, add cream 
Y2 cup butter and mix into a dough. Chill. Use when required. 
Ys cup cream 

% tsp salt 
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(e) VERY QUICK SMALL QUANTITY BASIC DOUGH 


2 tbs soft butter 

1 cup flour 

7 tsp baking powder 
7 cup castor sugar 
1 egg 

Pinch salt 


Method: Cream butter and sugar very well. Add 
egg and mix. Sift flour, salt and baking powder 
together and add to egg mixture. Blend into soft 
dough. To use, place lumps of dough on base of 
tart or pie dish which has been greased. Pat dough 
evenly and thinly over base and sides of dish. Blind 
bake for 5 minutes in 180°C oven to set dough 
before adding filling. 


(f) FLAKY PASTRY (1) 


2 cups butter 

2 cups flour 

1% cups boiling water 
Pinch salt 


(g) FLAKY PASTRY (2) 


1 cup hard butter 

Та tsp cream of tartar 

1 small bottle soda water 
2% cups flour 

Pinch salt 


Method: Cut up butter, add water, allowing butter 
to dissolve slightly, add flour and salt and mix 
lightly with knife. Allow dough to stand in fridge 
for + hour before using. Roll out in one long piece. 
fold over 4 ways, and repeat this procedure twice 
more. 


Method: Grate butter into flour sifted with salt 
and cream of tartar. Add soda water, using light 
movements, then stir into dough with a knife. 
Leave in fridge for 30 minutes. Roll dough on a 
floured board, from the centre outwards, into a 
rectangle. Fold over 4 ways and repeat twice more. 
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Tarts: 


APRICOT SOUR CREAM TART \ 


PASTRY (C or E) 


1 tbs Van der Hum or brandy 
1 pkt (250g) dried apricots 
17 cup sour cream 

Ys cup castor sugar 

4 tbs flour 

3 eggs 

2 tbs melted butter 

У tsp vanilla essence 


MELKTERT 
PASTRY (F or C) 
2 cups milk 

2 tbs castor sugar 
2 tbs butter 

4 tbs flour 

2 eggs 

1 stick cinnamon 
Cinnamon sugar 
Pinch salt 


Method: Press dough into greased pie plate and 
trim edge. Soak apricots overnight, cook gently 
for 5 minutes. Add Van der Hum or brandy. Beat 
eggs, sugar, flour, melted butter and sour cream 
together. Stir in vanilla. Arrange drained apricots 
on dough lining the pie dish. Pour mixture over 
and bake at 180°C for 4 hour. When ready. take 
from oven, sift icing sugar over top and serve hot 
or cold. 


Method: Bring milk, cinnamon stick, sugar, butter 
and salt to the boil. Blend flour smoothly with a 
little cold milk. Pour hot mixture on this, stirring 
well. Return to saucepan, stir until boiling and 
cook for 5 minutes. Cool slightly and add well- 
beaten eggs. Reheat for a few minutes, taking care 
the mixture does not curdle. Line pie dish with 
pastry. Pour in custard filling. Sprinkle with cinna- 
mon sugar. Bake in hot oven 215°C for 20 minutes. 
Instead of cinnamon, almond or vanilla flavouring 
may be used. 


CRUSTLESS MELKTERT 


3 eggs 

2 tbs butter 

1 cup sugar 

1 cup flour 

1 tsp baking powder 
4 cups milk 

1 tsp vanilla essence 
Pinch salt 


Method: Separate eggs, Beat whites until stiff. 
Melt butter. Mix sugar with egg yolks. Blend butter 
and egg mixture together. Sift flour, baking powder 
and salt into egg mixture, Add milk and vanilla. 
Beat mixture well. Fold in stiffly beaten egg whites. 
Pour into greased dish and bake at 190*C for 35 
minutes or until golden brown. 


COCONUT TART 
PASTRY (C or E) 


У cup fine coconut 

2 tbs sugar 

4 tbs butter 

2 eggs, separated 

Vanilla or almond essence 
Banana 


Method: Line a greased pie dish with rolled out 
pastry, spread a thin layer of jam and a thin layer 
of sliced banana (optional) on top. Cream butter 
and sugar, add yolks of eggs, mix, stir in coconut 
and essence. Whip egg whites firmly and fold into 
mixture. Fill pie dish with mixture. Decorate with 
strips of pastry to form lattice pattern. Bake at 
180*C for 20 to 30 minutes or until filling is set 
and golden brown. 
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LA MAREE Best Wishes 


from 


THE Exclusive 
Git Shop M. LEVY & CO. 


Sunnyside 
Strandfontein Road 
Ottery 
Medical Centre 
Kloof Road, Sea Point Phone: 73-3170 
! French Beautician BEST 


and Electrologist 


WISHES 


JACQUELINE CABU from 


Founder Member of S.A.I.H.B.T. 


Including 
Cathiodermie 
Facials and Peeling 


Eyelash and Eyebrow Tinting NASIONALE 
Waxing 
Manicures and Pedicures 
CAPE TOWN SKIN & BEAUTY 
CLINIC 
507 Medical Centre, Sea Point GROUP 


Phone: 49-1365 
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FARFEL TART 


7% cup butter 

1 egg 

2 tbs sugar 

2 cups flour 

2 tsp baking powder 
1 tbs brandy 

Y, tsp salt 


DATE TART 


1 pkt ginger nuts 

2 tbs melted butter 

2 cups depitted and chopped 
dates 

2 egg whites, whipped 

1 dessertspn lemon juice 

pkt lemon jelly dissolved in 

1% cups boiling water 

Y tsp bicarbonate of soda 


E 


Method: Rub sugar and butter together. Add 
brandy and egg. Sift flour with baking powder and 
salt and blend into butter mixture. Knead well. 
Press half the dough into a greased baking tin. 
Spread with jam. Add sultanas, nuts, etc., if 
wanted. Grate remainder of dough over this. Bake 
at 190°C for 20 to 30 minutes. Cool and cut into 
4 cm squares, or serve hot with custard, 


Method: Crush ginger nuts and mix with melted 
butter. Grease pie dish and press crumb mixture 
on base and sides. Refrigerate until required. Boil 
dates with bicarb and water until soft and smooth. 
Remove from heat, stir in dissolved jelly and 
lemon juice. As soon as mixture starts to set, fold 
in egg whites. Pour into prepared pie dish, decorate 
with whipped cream and nuts. Keep in fridge until 
required, 


LEMON IVIERINGUE PIE 


1 large tin condensed milk 
Juice of 3 lemons 

1 tsp lemon rind 

1 tsp baking powder 

3 eggs, separated 

6 tbs butter 

6 tbs sugar 

1 pkt Marie biscuits 

За cup butter, melted 


Method: Crush Marie biscuits and mix with melted 
butter. Spread this over the base and sides of a 
pie dish. Beat together condensed milk, lemon 
juice and rind. Beat in egg yolks one at a time. 
Pour mixture into crust. Beat egg whites very 
stiffly; fold in sugar and baking powder. Pile the 
meringue over the lemon filling. Place dish on 
bottom rung of oven and bake for 15 minutes at 
180°C until meringue is pale brown. Switch off 
oven and leave pie inside until meringue is quite 
firm—about 1 hour. 


VIENNESE TORTE 


V? cup milk 

1% cups flour 

2 tsp baking powder 

Pinch salt 

4 tbs butter 

17 cup castor sugar 

3 eggs, separated 

7 tsp vanilla essence 

1 cup canned crushed pine- 
apple (drained) 

1 dessertspn icing sugar 

5 tbs castor sugar 

Flaked almonds 

1 cup cream, whipped 


Method: Cream butter and sugar, beat in yolks 
one at a time. Sift flour, baking powder and salt. 
Add to butter mixture, alternately with milk, Add 
vanilla. Put batter into two 23 cm sandwich pans, 
greased and line with greaseproof paper. Whip 
egg whites stiffly, fold in 5 tablespoonfuls castor 
sugar. Pile this meringue lightly on batter. Sprinkle 
with * of flaked almonds. Bake on shelf below 
centre for 30 to 35 minutes at 180°C UNTIL 
MERINGUE IS SET. Cool and turn out layers 
carefully. Place one layer meringue side down on 
a cake plate. Mix half of the whipped cream with 
icing sugar and pineapple. Spread over cake. Cover 
with the second layer, meringue side up. Spread 
rest of the cream around the side of the cake and 
cover with toasted flaked almonds. 
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APPLE CRUMBLE 


1 cup flour 

1 tsp baking powder 
4 tbs butter 

Y? cup sugar 


DUTCH TART 


4 tbs butter 

Y2 cup ground almonds 
1 cup flour 

1 tbs castor sugar 


RUM CREAM TART 


За ркі Marie biscuits 
Y? cup melted butter 
6 egg yolks 

2 cups cream 

1 dessertspn gelatine 
За cup sugar 

Ya cup rum 

У cup water 


ALMOND TORTE 
PASTRY (C) 


V? cup ground almonds 
1 large egg 

Raspberry or plum jam 
2 tbs castor sugar 

5 tbs icing sugar 

Pinch salt 

2 tbs butter 

Boiling water 


Method: Sprinkle bottom of greased pie dish with 
} of the above mixture which has been crumbed 
together. Empty a tin of pie apples on crumbs, 
sprinkle with cinnamon sugar and sprinkle remain- 
ing crumbs on top. Bake at 200°C until golden 
brown. Serve hot or cold with cream or custard, 


Method: Blend all ingredients together into a soft 
dough. Halve and press into two 23 cm baking tins. 
Bake at 180°C until golden brown. Do not remove 
from tins until cold, and handle carefully as the 
layers are very short and crisp and break easily. 
Sandwich together with any sour jam, e.g. plum 
or apricot. Decorate with water icing, cherries and 
flaked almonds. To make water icing mix 4 table- 
spoonfuls icing sugar with 2 teaspoonfuls lemon 
juice and spread over top of tart. 


Method: Crush biscuits, mix with melted butter 
and press onto base and sides of pie dish. Beat 
yolks well, adding sugar gradually. Dissolve gela- 
tine in water and bring to boil. Fold into mixture. 
Fold in whipped cream and rum, Pour into pie 
shell and decorate with cherries and nuts. Chill. 


Method: Roll out pastry on a floured board. Cover 
a deep tart dish with pastry, pressing it well down. 
Spread jam over pastry. Beat butter, salt and sugar 
together with a wooden spoon until quite light. 
Add egg and beat until silky. Stir in almonds 
thoroughly. Spread mixture over jam. Decorate 
with trellis of pastry strips. Bake at 190°C until 
pastry and filling are rich fawn colour. While still 
hot brush with sugar glazing made by mixing 
5 tablespoonfuls icing sugar with enough boiling 
water to make a thin. creamy consistency which 
will not run. 
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COFFEE CREAM TART 


2 tbs cold coffee 
4 tbs butter 

V2 cup sugar 

2 eggs 

V2 cup flour 

4 tbs castor sugar 
2 cups milk 

Pinch salt 

Vanilla essence 


Method: Bring milk to boil and add coffee. Cream 
butter and sugar, add flour and salt and beat in 
egg yolks. Mix well. Blend together with coffee 
mixture and cook in a double boiler until thick 
and smooth, stirring constantly. COOL and pour 
into a baked shell. Make a meringue of the stiffly 
beaten whites of eggs and castor sugar and place 
over filling. Bake in 180°C oven until meringue 
sets. Switch off oven and leave tart to cool in oven 
to make meringue crisp. The pie filling must be 
cold before covering with meringue otherwise the 
meringue will shrink and weep. 


QUEEN OF HEARTS TART 


4 eggs, separated 

Pinch salt 

' cup lemon juice 
Whipped cream 

1 tsp vinegar (white) 

1% cups castor sugar 
Grated rind of lemon 
Cherries and chopped nuts 


GINGER TART 
PASTRY (E) 


2 heaped tbs custard 

Y? cup water 

1 cup syrup (ginger flavoured) 

1 cup water 

2 tsp ground ginger 

3 tbs chopped preserved 
ginger 


CUSTARD TART 
PASTRY (C) 


1 heaped tbs flour 
2 large cups milk 
3 eggs 

1 tsp butter 

2 tbs castor sugar 
Vanilla essence 


Method: Whip egg whites stiffly with salt. Gradu- 
ally stir in 1 cup of sugar and add vinegar. Spread 
meringe in a pie plate and bake at 100^C for 
2 hours. Meanwhile beat up the yolks well and 
add lemon rind, juice and + cup sugar. Mix in 
double boiler. Bring to boil, stirring all the time 
until mixture thickens. Remove from heat and 
cool. Spread over the meringue, leaving a border 
all round. Cover with whipped cream. decorate 
with cherries and nuts. 


Method: Dissolve custard powder in water. Bring 
the syrup and water to the boil. Add custard and 
stir until thick. Add the ginger. Fill baked tart 
shell with the filling, and when cold and set pipe 
whipped cream in criss-cross pattern over the 
whole tart. 


Method: Boil milk, sugar, butter and 1 teaspoonful 
vanilla. Thin flour into a smooth paste with a 
little milk. Pour milk mixture over flour. Blend 
well. Return mixture to saucepan and boil until 
thick, stirring all the time. Add well-beaten eggs. 
Cool and pour into pie dish which has been 
greased, and lined with pastry. Sprinkle top with 
cinnamon or nutmeg. Bake at 180°C for 25 to 30 
minutes. 
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BLITZ TORTE 


Уа cup sugar 

Y? cup castor sugar 

1 cup flour 

2 tsp baking powder 
2 tsp vanilla essence 
Ya cup milk 

4 eggs 

Ye tsp salt 

Custard filling as below 


CUSTARD: 

Y cup sugar 

1 heaped tbs flour 
1 cup milk 

Vanilla essence 

1 egg 

Pinch salt 


1 cup cream or evaporated 


milk 


Method: Cream butter and sugar together. Add 
beaten egg yolks and essence. Mix in flour alter- 
nately with the milk, adding the baking powder 
with the last 2 tablespoonfuls flour. Spread mix- 
ture in 2 shallow baking tins 23 cm in diameter. 
Beat egg whites until stiff but not dry, fold in 
remaining sugar gradually and beat until eggs hold 
à sharp peak. Spread over batter in both pans. 
Sprinkle surfaces with flaked almonds. Bake at 
180°C for 30 minutes. Leave until cool then turn 
out one layer upside down on to a large plate. 
Spread with custard. Place second layer with 
meringue uppermost on top of custard. 


Method: Mix the dry ingredients, add slightly 
beaten eggs. Bring milk to scalding point and pour 
Over egg mixture, stirring all the time. Return 
mixture to a double boiler and cook, stirring con- 
stantly until thick. Add the cream and blend. 
Cool before spreading on cake layer. 


FRANGIPANE TART (Almond) 


PASTRY (E) 


5 tbs butter 

2 105 castor sugar 

Ys cup ground almonds 

1 cup sponge cake ог 
boudoir biscuit crumbs 

? eggs, separated 

1 tbs sherry or brandy 


Method: Line a 23 cm pie dish, which has been 
well greased. with pastry. Spread with a thick 
layer of apricot or plum jam, To make filling. 
cream butter and sugar, stir in egg yolks, add 
ground almonds, cake crumbs and sherry. Whip 
egg whites stiffly and fold into mixture. Spread 
this filling over layer of jam. Bake at 190°C for 
30 minutes. While still hot, glaze with 4 table- 
spoonfuls icing sugar mixed with 1 teaspoonful 
lemon juice. decorate with cherries and flaked 
almonds. 


APPLE TART 


3 eggs 

3 tbs butter 

1 tsp baking powder 
Ya cup milk 

1 small tin pie apples 
1 cup castor sugar 
1 cup flour 

Pinch salt 

SAUCE: 

1 cup cream 

1 cup castor sugar 


1 tsp vanilla essence (optional) 


Method: Cream butter and sugar. Add eggs one 
at a time, then milk. Mix well. Add dry ingredi- 
ents and pour into a greased oven dish. Put apples 
on top (they will sink to the bottom when baked). 
Bake at 200°C for 35 to 40 minutes. Pour hot 
sauce over as tart comes out of oven. 


Method: Heat together. 
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TUS. 


ОгГеуге à Paris 


FRANCES FINEST 
SIVERWAIRE 


A breathtaking collection of great classics in flatware and 


holloware. Eminently collectable, they are on display for your 
pleasure at Stuttafords Stores now. 


Stuttafords 


There's a new world 
waiting at 
The Trust Bank. 


Registered General Bank 


MCKINSTRY SCHONFELDT A PARTNERS (TVU 2319/01 


With best wishes 
for many hours of 
happy cooking - 


Standard 
Bank 


The Standard Bank of South Africa Limited 


(Registered Commercial Bank) 


SBSA 497/88102 
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Biscuits: 


BUTTER BISCUITS 


2 cups flour 

Pinch salt 

2 tsp baking powder 
"5 cup sugar 

1 cup butter 

1 beaten egg 

1 wineglass brandy 


Method: Sift flour, salt, baking powder and sugar 
together. Grate butter into flour and rub well with 
tips of fingers until well blended. Beat brandy 
into egg; mix into above. Roll and cut into shapes. 
Bake at 200*C for 15 minutes. 


FRIDGE BISCUITS 


125g butter 

'5 cup sugar 

34 cup cake fruit mix 

1 egg, well beaten 

у cup chopped almonds 

1 tsp vanilla essence 

1 pkt Tennis biscuits, crushed 
(save 8 biscuits) 


BUTTERMILK RUSKS 


250g butter 

1 cup sugar 

1 kg flour 

4 tsp baking powder 
eggs 

7 Carton buttermilk 

Pinch salt 


GINGER BISCUITS 


90 gm butter 
у, cup castor sugar 


egg yolk 
1 Pieces preserved ginger 
4 cup flour 


sp ginger 
22 i cornflakes 


_ 

KIWI CRISPS 

4259 butter 

17 cups flour 
tsP baking powder 

1 tbs condensed milk 

3 tbs unsweetened chocolate, 
rated 

5 tbs sugar 


Method: Melt butter and sugar on stove, add fruit 
mix and egg. Stir well, cool, then add vanilla, nuts 
and crushed biscuits. Grease dish and line with 
Tennis biscuits. Spread mixture over the biscuits. 
Place in fridge to set. Cut into fingers. Sprinkle 
with castor sugar. 


Method: Beat eggs with half the milk. Rub butter 
into flour, add sugar and salt. Add egg and milk 
mixture and rest of milk. Knead well. Shape into 
small buns and pack into baking pan. Bake at 
190°C for 40 minutes or until done. When cool, 
break into required size pieces and place in a cool 
100°C oven to dry out. 


Method: Cream butter and sugar together until 
light and fluffy. Add yolk and beat well. Add 
chopped ginger. Sift flour with ground ginger and 
fold in to make a stiff dough. Form into small 
balls. Roll each in lightly crushed cornflakes, press- 
ing flakes into dough. Place onto greased sheets, 
allowing for spreading. Bake for 10 minutes or 
until lightly browned at 190°C. 


Method: Cream butter and sugar, sift flour with 
baking powder and a pinch of salt. Mix with butter 
and sugar mixture. Add coarsely grated chocolate 
and condensed milk. Mix well. Place teaspoonfuls 
well apart on greased baking tin to allow for 
spreading, and bake at 190°C until golden brown. 


This page sponsored by FANNY HARRIS 


69 


STUFFED MONKEYS (1) 


2 cups flour 

1 tbs castor sugar 

1 heaped tsp baking powder 
2 egg yolks 

250g iced butter 

У cup iced water 

FILLING (mix together): 

1 cup chopped nuts 

1 cup saltanas, currants mixed 
6 cherries, chopped 

1 tbs brandy 

Y2 cup sugar 

1 tbs [am 


STUFFED MONKEYS (2) 


250g butter 

1 cup sugar 

2 eggs 

2 dessertspn custard powder 
3% cups flour 

3 tsp baking powder 
1 tsp vanilla essence 
Pinch salt 

2 cups fruitmix 

У cup chopped nuts 
1 beaten egg 


Method: Pastry: Cut butter into flour and rub 
through until crumbed. Add castor sugar and 
baking powder. Mix thoroughly. Beat egg yolks 
and iced water together and add to mixture. Form 
into dough. Divide this into three parts. Roll each 
into an oblong shape, spread with jam and fruit 
filling, roll up and place on a floured baking 
sheet. Cut rolls diagonally into sections about 
4 cm long, but not right through. Brush with 
iced water and sprinkle with cinnamon sugar. 
Bake for 20 minutes at 200*C. Remove from oven 
and cut through whilst hot. 


Method: Cream butter and sugar, add 2 eggs and 
vanilla. Beat well together. Sift flour, custard, 
baking powder and salt. Add to butter mixture. 
Knead into a dough. On a lightly floured board 
roll dought out thinly into long strips about 15 
cm wide. Spread dough with jam. Place fruit fairly 
thickly in the middle of the strip, and carefully 
roll dough over as you would with a Swiss roll. 
Cut into 3 cm slices. Place on a greased baking 
tin, allowing room for spreading. Brush each slice 
will with beaten egg. Bake at 180°C for 15 
minutes or until almost done. Remove from oven. 
Brush again with beaten egg. covering previously 
unpainted parts. Bake for another 5 to 7 minutes 
until golden brown. 


IVIELTING IMOMENTS 


190g butter and margarine 
mixed 

5 tbs icing sugar 

Pinch salt 

1% cups flour 

Y2 cup custard powder 

1 tsp baking powder 


Method: Cream butter and icing sugar, add other 
ingredients sifted together. Make into small balls 
and lightly press with a fork (or press through 
cookie-maker). Bake at 180°C for 10 to 15 minutes. 
Can be sandwiched together with jam or butter 
icing. 


MANDLEBROTE 


2 cups flour 

1 cup whole almonds 
5 eggs 

1 cup sugar 

1 tbs brandy 

а tsp vanilla essence 


Method: Beat eggs well, add sugar, flour, nuts 
and all other ingredients. Mix well. Bake in a 
shallow baking tin at 200°C. When brown on top 
and bottom cut into strips and replace in oven to 
brown on both cut sides. 
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BIENENSTICH 


1 cup flour 

2 tbs sugar 

60g butter 

1 egg plus 1 tbs milk 
7 tsp baking powder 
FILLING: 

1 cup flaked almonds 
90g butter 

За cup sugar 

1 tbs milk 

'4 tsp vanilla essence 


Method: Rub butter into flour, sugar and baking 
powder. Mix in egg mixture and press into greased 
tin. 


Method: Melt butter, add almonds, sugar and milk 
together with vanilla. Boil together until bubbling. 
Pour quickly over pastry. Bake at 200°C for 20 
minutes. Cool and cut into squares. 


ROMANY CREAMS 


2 cups flour 

2 tsp baking powder 

1% cups coconut 

500g butter 

2 tbs cocoa melted in 3 tbs 
boiling water 

1 cup castor sugar 


Method: Cream butter and sugar. Mix dry ingredi- 
ents with cocoa mixture. Add creamed butter and 
sugar to dry mixture. Shape into little balls then 
press lightly with a fork. Bake until light brown. 
Sandwich together with chocolate icing. 


SKINNY BROWNIES 


60g butter 

100g unsweetened chocolate 
а cup sugar 

1 egg 

а cup wholewheat flour 
Pinch salt 

А cup chopped nuts 


Method: Over hot water melt butter and chocolate 
together. Remove from heat. Stir in sugar, egg, 
flour and salt. Mix well. Spread in two greased 
pans 20 cm by 20 cm by 5 cm. Sprinkle with 
chopped nuts. Bake 10 to 12 minutes at 180°C. 
Goal slightly and cut into squares. А 
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BISCUIT CRISPS 


2 cups flour 
125g butter 
1 cup cream 
2 tsp baking powder 
Castor sugar 


Method: Sift flour and baking powder. Blend in 
butter and cream. Work into a dough and place in 
refrigerator for 10 to 15 minutes. Roll into shapes 
(e.g. figure 8). Bake at 190°C but DO NOT 
ALLOW TO GET BROWN. Whilst still hot roll 
in castor sugar. 


SESAME RINGS 


Toasted sesame seeds 
3 eggs 

За cup sugar 

4 cups flour 

1 tsp ginger 

Ya cup warm oil 


Method: Beat eggs and sugar together until creamy. 
Sift flour and ginger together and add alternately 
with the oil to the egg mixture to form workable 
dough. Roll pencil thin and form into small rings 
or figures of eight. Sprinkle with sesame seeds 
and bake at 200°C until pale brown. 
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ALBANY 
CHOCOLATE 


from 


Nestle 


ENHANCES ALL RECIPES 
REQUIRING CHOCOLATE 


* 
100% PARAVA 


SPLIT SECONDS 


2 cups flour Method: Sift flour, sugar and baking powder. 
?^ cup sugar Blend in butter, egg and vanilla to form a soft 
1 tsp baking powder dough. Divide into four parts and shape each 
190g soft butter part into a roll approximately 30 cm long and 
1 egg 2 cm thick. Place on ungreased baking tin, well 
1 tsp vanilla essence apart. Make a groove with a knife handle length- 
Jam wise down each roll, about + cm deep. Fill grooves 


with different coloured jams. Bake at 180*C for 
15 to 20 minutes. Cut diagonally into bars about 
3 cm long whilst still warm. 


SHORTBREAD (1) 


250g butter Method: Mix flour, castor sugar, cornflour and salt 
1 egg yolk to taste. Grate in butter, crumb well together. 
2 tbs cornflour Form into a dough with the egg yolk. Press dough 
3 tbs castor sugar into a baking tin, prick all over with a fork and 
2 cups flour bake at 180*C for about 15 to 20 minutes or until 


pale gold. Cut into fingers while warm. 


SHORTBREAD (2) 


6 cups flour Method: Mix all ingredients into a doush and 
500g butter knead well, Press into a Swiss roll tin, prick sur- 
1% cups castor sugar face with a fork and bake at 150°C for 20 minutes 


until pale gold. 


JAM TURNOVERS 


1 cups flour Method: Rub butter into flour. Add baking 
2 tbs butter powder, sugar and beaten eggs. Make a stiff dough. 
1 egg Roll out and cut into rounds. Fill centre of each 
1 tsp baking powder round with jam, fold over and seal edges. Boil in 
1 dessertspn sugar hot, deep oil. Drain and sprinkle lightly with sugar. 
Jam 

Oil 

PEANUT BRITTLE BISCUITS 

2Y4 cups flour Method: Sift together the flour, bicarb and cream 
7% tsp bicarbonate of soda of tartar Cream butter, adding the white and 
У tsp cream of tartar brown sugar gradually. Blend in egg and essence. 
250 gm butter Add flour mixture; mix thoroughly and stir in the 
34 cup brown sugar peanut brittle. Form small balls (teaspoon size). 
7% cup white sugar Place on greased sheets and bake at 180°C for 
1 unbeaten egg 12 to 15 minutes, 


1 tsp vanilia essence 
1 cup finely crushed peanut 
brittle 


This page sponsored by MIRIAM HYAMS 


ET 
3 


RICE KRISPY BISCUITS 


125g butter 
1% tsp baking powder 
% cup sugar 

1 cup flour 

Pinch of salt 

Vanilla essence (optional) 
1 egg 

Rice Кгіѕріеѕ 


Method: Cream butter and sugar. Add еве. 
vanilla, sifted flour and baking powder. This forms 
a soft dough. Drop small teaspoonful into rice 
krispies and roll lightly in hands. Place on greased 
baking sheet, WELL APART. Flatten slightly with 
knife. Bake at 180*C for 10 minutes. 


WALNUT OATMEAL CRISPIES 


125g shortening 

Ya cup water 

а tsp baking powder 

У cup coarsely chopped 
walnuts 

Y? cup sugar 

7 tsp vanilla essence 

Уа tsp salt 

174 cups oats 

Ya cup sifted fiour 

а tsp cream of tartar 


Method: Cream shortening and sugar, str 1n 
oats and water, the sifted dry ingredients and thc 
walnuts. Mix well, then chill dough. Shape inte 
small balls on ungreased baking sheet. Press 1121172, 
with back of fork. Top with walnut pieces >: 
bake at 200*C for 8 to 10 minutes. 


COCONUT BISCUITS 


*85 gm butter 

1 beaten egg 

1 cup sugar 

? cups flour 

Cnerries 

4 tbs desiccated coconut 
Y tsp bicarbonate of soda 


Method: Cream butter and sugar. Add bes.” 
egg. Add flour, coconut and bicarb. Mix 10 = 
smooth dough. Roll into small marbles in palm o: 
hand. Place on greased baking sheet. Press down 
with back of fork. Place sections of cherry in 
centre. Bake at 200°C until golden brown. 


CRUNCHIES 


1 cup flour 

1 cup oats 

1 cup desiccated coconut 
1 cup (small) sugar 

1 tbs syrup 

1 tbs bicarbonate of soda 
125 gm soft butter 

а tsp salt 


Method: Mix all ingredients together, adding the 
bicarbonate of soda dissolved in a tablespoon ot 
warm water, last. Form mixture into little balls, 
placing fairly far apart on a baking sheet which 
has been oiled and lined with greaseproof paper. 
Bake at 180°C. For chocolate crunchies add 2 
dessertspoonfuls cocoa 


VANILLA HALF MOONS 


250 gm butter 

Ye cup sugar 

3 cups flour 

Pinch salt 

У cup ground almonds 
Vanilla essence 


Method: Mix all ingredients together into а 
dough. Roll out and shape into half moons. Bake 
at 190*C until light brown. While still hot sprinkle 
with icing sugar 
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CREAM BISCUITS 


1 cup cream 
250 gm butter 
2 cups flour: 
2 tsp baking powder 


Method: Crumb butter and flour which has been 
sifted with baking powder. Add cream and mix 
well. Roll out on well-sugared board to | cm 
thickness. Cut into desired shapes and place on 
greased baking sheet. Bake for 10 minutes at 200°C. 


SPICE BISCUITS 


80g butter 

2 tbs castor sugar 

1 slightly heaped tsp baking 
powder 


Method: Cream butter and sugar. Add beaten 
egg. Sift flour, baking powder, mixed spice, cinna- 
mon, salt. Add coconut and mix well. Dough 
should be fairly soft. Roll into small balls in palm 


1 tsp mixed spice of hand. Place on greased baking sheet and press 

1 tsp cinnamon down with back of fork. Bake at 190*C. When 

2 heaped tbs desiccated baked, sandwich two biscuits together with jam 
coconut and roll in castor sugar. 

1 beaten egg 

1 cup flour 

Pinch salt 

CHEESE STRAWS 

1 cup flour Method: Rub butter into flour and add cheese, 


Yolk of an egg 

а cup cheddar cheese 

60g butter 

A little cold water 

Salt and cayenne pepper to 
taste 


salt and pepper. Mix into a stiff dough with the 
yolk of the egg and water. Knead well for a minute 
or two and let the dough rest for a short while. 
Roll out thinly on a floured board and cut into 
strips 12 cm long by 4 cm wide. Bake at 200*C 
to 215*C for 7 to 10 minutes. 


BELGIAN BISCUITS 


250 gm iced butter 

2 cups sifted flour 

1 beaten egg 

1 level tsp baking powder 
Jam 

Coconut 


Method: Grate butter and return to tridge to get 
very cold. Sift flour, baking powder and a pinch 
of salt. Mix dry ingredients into butter with finger- 
tips. Add beaten egg and knead very lightly into a 
dough. Roll dough, on a floured board, in two 
portions. Line greased biscuit sheet with one por- 
tion, spread with jam. Cover with second portion, 
brush with beaten egg, sprinkle with sugar and 
coconut. Bake at 200*C for 20 minutes. Cool and 
cut into squares or diamonds, 


CREAM PUFFS 


Choux pastry ‘A’ 
1 cup cream 
Icing sugar 


Method: Drop choux pastry onto greased baking 
tin in dessertspoonsful and bake in 230°C oven 
for 20 minutes. Cool. Whip cream until stiff and 
fill each puff, Sift icing sugar over top. 
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DATE SQUARES 


250 gm butter 

% cup sugar 

1 egg, well beaten 

500 gm dates, cut up 

1 pkt Marie biscuits, crushed 


or 

2 cups Rice Krispies 
Coconut 

Pinch salt 


Method: Melt butter with sugar and salt. Add 
dates and stir until mixture is smooth. Stir in egg 
and bring to the boil. Remove from heat and add 
biscuits or Rice Krispies. Mix well. Place in well- 
greased Swiss roll tin. Cool; cut into small squares 
and dip in coconut 


GINGERBREAD BISCUITS 


2 eggs 

2 tsp ginger 

125 gm butter 

tbs sugar 

tbs syrup 

tsp cinnamon 

tsp mixed spice 

tsp baking powder 
tsp bicarbonate of soda 
cups flour 

FILLING: 

250 gm dates, chopped 
Juice of 1 lemon 

1 tbs apricot jam 

1 tbs water 
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Method: Melt sugar, butter and syrup together 
and cool. Add beaten eggs and mix well. Sift flour, 
baking powder, bicarbonate of soda and spices. 
Mix into first mixture to form dough firm enough 
to roll out. Cut dough into four and roll each 
portion separatelv 


Method: Boil dates with water until smooth. Add 
lemon juice and jam, stirring well. Cool. Spread 
dough with filling and roll up. Brush with beaten 
egg and sprinkle with chopped nuts or sugar. Bake 
at 200°C for 15 minutes. When cool cut into slices 
diagonally. 


POST TOASTIE BISCUITS 


125 gm butter 

1 cup flour 

Ма cup sugar 

1 egg 

1 tsp baking powder 
Y? cup chopped nuts 
У cup dates 

Pinch salt 

Post Toasties 


NUTTY CRUNCHIES 


1 cup brown sugar 
250 gm butter 

1 cup white sugar 
eggs 

cups oats 

cup coconut 

cups flour 

cups cornflakes 
tsp baking powder 
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Method: Cream butter and sugar and beat in 
egg. Stir in sifted flour, baking powder and salt. 
Mix in nuts and finely chopped dates. Roll dough 
into small balls, roll in crushed Post Toasties and 
bake at 190*C for 15 minutes. 


Method: Cream butter and sugar. Add eggs, then 
dry ingredients. Mix well. Roll into small balls, 
place on greased tin and flatten slightly. Place half 
à cherry in the centre of each biscuit. Bake at 
180'C until golden brown. Approximately 15 
minutes 
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CUSTARD CREAM FILLING (for Eclairs or Cream Puffs) 


1% cups milk 

V? cup sugar 

Pinch of salt 

1 tsp vanilla essence 

2 egg yolks, slightly beaten 
4 tablespoons flour 


Method: Combine sugar, flour and salt. Add milk 
and egg yolks, mixing thoroughly. Place over boil- 
ing water and cook for 10 minutes or until thick, 


stirring constantly. Cool and add flavouring. 


RUM AND COCONUT BALLS 


90 gm butter 

Y? cup castor sugar 

1 egg 

2 cups desiccated coconut 

250 ml chopped dates 

1 cup chopped walnuts 

1 tbs rum or 1 tsp rum 
essence 


Method: Cream butter and sugar, add beaten 
egg and rum, Mix in dates, walnuts and coconut 
Roll into small balls, Roll balls in coconut and 
bake at 180*C for 7 minutes. Turn off oven and 
leave till golden brown. 


Siit together: 

2 cups flour 

1 the baking powder 

Yq cup sugar 

а tsp salt 

Combine: 

1 beaten egg 

1 cup miik 

60 gm melted butter (or oll) 


Basic Recipe: Makes 12 muffins and is bake: 
200*C. 

Method: Stir egg mixture quickly into flour s: 
ture just till flour disappears. Don't beat smcc 
-leave lumpy. Bake 20 to 25 minutes in men 
tins. 

Ring changes with: 

Raisin Muffins: Add 1 tablespoonful orange rind 
and } cup seedless raisins. 

Date Muffins: Reduce sugar to | tablespoontul 
Add 14 cups cut-up dates. 

Cinnamon Muffins: Combine 2  teaspoonfuls 
cinnamon with + cup sugar and sprinkle | tea- 
spoonful on each muffin before baking. 


LEKECH (Gingerbread) 


1 tsp each mixed spice, 
ginger, cinnamon 

500 ml syrup 

4 cups flour 

4 tsp baking powder 

3 eggs 

% cup sugar 

Ya tsp salt 

190 gm butter 

1 heaped cup mixed sultanas, 
currants and mixed peel 
(optional) 


Method: Cream butter and sugar. Beat eggs until 
thick and frothy. and add to mixture. Add all 
other ingredients and then sift in flour which has 
already been mixed with baking powder, spices and 
salt. Mix well and bake in large pan about 5 cm 
deep, which has been greased and lined with 
greaseproof paper. Paint with beaten egg, sprinkle 
with chopped or flaked almonds, Bake for 14 
hours at 160°C. 


———————————— ———— MÀ ——Há— 


76 


This page sponsored by FLORENTIA BRANCH 


шышы M. o d i iu ij m um Um ij P Mà à iu ыы PM Ы M ш Ud wP 


GADD'S 


FURNISHING CO. i | 
(PTY) LTD. the Compliments 


of 


COMPLETE 


HOUSEHOLD 


FURNISHERS BUSS & HEIMAN 


220 Station Road (PTY) LTD. 


PAROW 


Compliments 
Е With 
rom 


the Compliments 


IVAN and SHEILA 
ZUCKERMAN 


PRESIDENT 
MOTORS 


110 REGENT ROAD 
SEA POINT B 44-4469 


PETROL • SERVICING 
REPAIRS • PARKING 


of 


PLATE GLASS 
GROUP 

OF 

| COMPANIES 


аас а 


We Cut Colour-coded Keys i 


| 
, 


( 
i 


ORANGE SQUARES 


90 gm butter 

ЗА cup sugar 

Grated rind of half orange 

2 eggs 

12 cups flour 

2 tsp baking powder 

Pinch of salt 

За cup chopped candied 
orange peel 

У cup milk 

Orange icing 


Method: Cream butter, adding sugar gradually. 
Beat in eggs one at a time and orange rind. Sift 
flour, baking powder and salt and mix with orange 
peel. Add to egg mixture alternately with milk. 
Mix well and spread in a greased and lined tin of 
about 23 cm by 23 cm. Bake at 190°C for about 
20 to 25 minutes. Cool and spread with orange 
icing. Cut into squares and top with a section of 
orange peel. 


DOUGHNUTS 


2 cups flour 

2 tbs sugar 

1 beaten egg 

Ye tsp salt 

2 tbs butter 

Y? cup milk 

2 tsp baking powder 


Method: Sieve flour and salt. Add sugar and rub 
in butter. Mix egg and milk and stir into flour 
mixture with a fork. Work into a light dough. Cu: 
into 8 equal portions and shape into balls. Нек: 
until very hot, sufficient oil to cover doughnuts. 
Put in doughnuts and boil for 10 minutes. Turn 
occasionally until golden brown. Drain on grease- 
proof paper and sprinkle with a mixture of 2 table- 
spoonfuls of castor sugar and | teaspoon of cinnz 
mon. Roll doughnuts in sugar. 


MAIDS OF HONOUR (Cookies) 


17% cups flour 

2 eggs 

1 cup desiccated coconut 
125 gm butter 

Vanilla essence 

17? tsp baking powder 


Little less than Y; cup sugar 


Enough milk to roll dough 


Method: Cream butter and sugar well. Beat in 
yolks then add vanilla essence and milk. Sift in 
flour and baking powder. Roll out thinly. Linc 
patty tins and put a little raspberry jam in centre. 
Cover with following mixture: Beat 2 egg whites 
stiffly. Fold in coconut and + cup sugar, Bake at 
190°C for 10 to 15 minutes. 


DATE SQUARES 


PASTRY: 

1% cups flour 

Pinch salt 

Ye cup brown sugar 
2% cups oats 

250 gm butter 

1 tsp bicarbonate of soda 
1 tsp baking powder 
DATE PASTE: 

2 cups chopped dates 
1 cup water 

1 tsp vanilla essence , 


Method: Sift flour, salt, baking powder and bicar- 
bonate of soda together. Add oats, sugar and cut 
in butter. Cook the dates and water together. When 
thickened remove from stove, add vanilla. Cover a 
greased shallow pan with half the pastry. Spread 
with cooled date paste and cover with remaining 
pastry which has been crumbed. Brown lightly at 
180°C for 20 to 25 minutes. Cut into squares while 
warm and cool before removing from pan. 


ILICE 
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MERINGUES (1) 


4 egg whites Method: Beat up whites stiffly and add vinegar 
8 level tsp castor sugar and 2 tablespoonsful sugar. Beat well then add 
1ml white vinegar another 2 tablespoonsful sugar. Beat well. Then 


1 tablespoonful sugar, beat well. The last 3 table- 
sponsful fold in well. Bake at 130'C slowly till 


done. 
MERINGUES (2) 
1 tsp vanilla essence Method: Beat egg whites together with baking 
1 tsp vinegar powder and salt till stiff. Add sugar alternately with 
1 tsp water liquids. Shape in container and bake in very slow 
Ye tsp salt oven 100°C, 


3 egg whites 
1 cup castor sugar 
1 tsp baking powder 


COCONUT SLABS 


4 cups self-raising flour 
34 cup sugar 

1 small cup milk 

1 cup desiccated coconut 
250 gm butter 

Jam 

2 eggs 

1 cup icing sugar 


Method: Rub butter into flour, add sugar. Add 
yolks and milk and mix well. Beat egg whites 
stiffly and mix in icing sugar and coconut. Roll 
out pastry | cm thick. Place onto buttered baking 
sheet. Spread top with jam and then cover with 
coconut mixture, Bake at 180°C and when done 
cut into squares, 


CANADIAN BROWNIES 


1 cup sugar Method: Blend together sugar and butter. Add 
125 gm butter, melted beaten eggs and beat well. Add flour, chocolate, 
2 eggs X nuts and flavouring and mix together. Spread in 
1 tsp vanilla essence greased tin and bake at 180°C for 4 hour. When 
1 cup flour cool cut into squares. 

У cup grated chocolate (GQ emean CN ес 

1 cup chopped nuts а те zos 
GOLDEN BARS 


2 cups brown sugar 

160 gm butter 

2 well beaten eggs 

За cup chopped walnuts 
2 tsp baking powder 

1 tsp vanilla essence 
1% cups sifted flour 

Yq tsp salt 


Method: Melt butter in dish in which batter is to 
be mixed. Remove from heat and add rest of in- 
gredients after having sifted together flour, salt 
and baking powder. Mix well and spread in a 
shallow greased tin. Bake at 180°C for 30 to 35 
minutes, Cool and cut into squares. 
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CHOCOLATE SLICE 


80 gm butter 

а cup brown sugar 

2 egg yolks 

Grated rind of 1 orange 
Pinch salt 

1 tbs orange juice 
1% cups flour 

1 tsp baking powder 
TOPPING: 

1 cup chocolate chips 
? egg whites 

ЗА cup brown sugar 


Method: Cream butter and sugar. Add beaten 
yolks. Sift dry ingredients and add alternately with 
juice. Mix till smooth and pat into buttered pan. 
Sprinkle with 1 cup of chocolate chips. Beat egg 
whites fairly stiffly and mix in 4 cup brown sugar. 
Spread this meringue over chocolate chips and 
bake for 30 minutes at 170°C. 


WALNUT CHOCOLATE SQUARES 


За cup sugar 

За cup flour 

1 cup shelled walnuts or 
pecan nuts 

2 tsp cocoa 

1 tsp baking powder 

? eggs 

125 gm butter 

Pinch salt 

ICING: 

* egg white, stiffly beaten 

% cup icing sugar, sifted 

* tsp cocoa 


Method: Beat sugar and eggs together. Ме! 
butter and add to mixture. Add sifted flour, baking 
powder and salt. Mix in nuts. Bake in Swiss rol! 
tin at 200°C for 20 minutes. 


31: 


US 
У 


Method: Beat all ingredients well. Pour over саке 


immediately it comes out of the oven. Cool and 
cut into squares 


CUP CAKES 
90 gm butter 

? eggs 

1 cup sugar 


Ya cup milk and water mixed 


1% cups flour 
Ya tsp salt 
1% tsp baking powder 


WHOLEWHEAT SCONES 


4 cups wholewheat flour 
2 tbs sugar 

У cup milk 

4 tsp baking powder 

А tsp salt 

2 tbs butter 

1 egg 


Method: Cream butter and add sugar slowly. 
Then add the beaten egg yolks. Add the milk and 
water alternately with the sifted dry ingredients. 
Lastly fold in the stiffly beaten egg whites, Half 
fill greased cup cake pans and bake for about 20 
minutes at 200*C. 


Method: Mix flour, salt, sugar and baking powder. 
Grate butter into mixture and rub in gently with 
tips of fingers. Add egg which has been well beaten 
with milk and blend into flour mixture, using a 
knife. Add a little more milk, if necessary. Pat out 
to 2 cm thickness, cut into rounds, place on greased 
tray, brush with beaten egg, and bake on middle 
shelf at 220°C for 10 to 15 minutes. If desired, 


1 cup chopped dates can be added to make date 
scones. 
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CRUMPETS 


2 eggs 

1 tbs melted butter 
2 cups flour 

а tsp salt 

4 tbs sugar 

4 tsp baking powder 
1 cup milk 


TAGELACH (1) 


6 eggs 

6 tbs oil 

Flour 

SYRUP: 

Bring the following to the boil: 
1 kg golden syrup 

2 cups water 

2 cups sugar 


WHITE TAGELACH (2) 


6 eggs 

1 egg cup oil 

1 tsp fine ginger 

1 dessertspn sugar 
Flour 


Method: Beat eggs and sugar together. Add 
melted butter and half the milk. Beat again. Add 
the combined flour, baking powder and salt alter- 
nately with sufficient of the remaining milk to 
make a smooth, light batter. Drop in spoonsful 
on to a hot greased griddle or frying pan. When 
bubbles appear on top, turn with spatula and cook 
on other side. Serve warm. 


Method: Beat eggs and oil well together and then 
add sufficient flour to make a soft workable dough. 
Roll out small pieces and roll over two fingers to 
form small rings and place on floured board. When 
syrup is boiling put in tagelach, boil steadily and 
keep pot covered for 20 minutes without lifting 
the lid. Remove lid quickly (do not allow con- 
densed steam to drop into the pot) Stir with 
wooden spoon and replace lid, which should be 
dry. When nearly done stir in 1 dessertspoon fine 
ginger. Remove tagelach from pot with a strainer 
spoon and dip into sugar and ginger mixed, or 
coconut. 


Method: Beat eggs thoroughly with oil, fine ginger 

and sugar. Stir in sufficient flour to form soft work- 

able dough. Roll it and form into balls. 

Syrup: Bring to the boil 4 cups sugar and 3 cups 
water. Add tagelach and boil for 1 hour at medium 
heat but do not lift lid of pot which should be 
well fitting. After this time tagelach may be stirred 
but care must be taken that water which has 
accumulated on lid is not allowed to fall into pot. 
When mixture begins to be sugary, stir in 1 dessert- 
spoon ginger and pour tagelach on a board and 
allow to cool. 


CHEESE SCONES 


27, cups flour 

125 gm butter 

Pinch mustard powder 

Ya tsp salt 

274 tsp baking powder 

'4 cup milk 

1 egg 

1 cup grated strong cheddar 
cheese 


————— MÀ 


Method: Heat oven to 240'C. Sift dry ingredients 
into bowl and grate butter into same. Blend egg 
and milk and pour into bowl. Mix all ingredients 
together with a knife, knead lightly on a floured 
board. Pat out to about 2 cm thick and cut into 
rounds. Bake on greased tray for 8 to 10 minutes 
until well risen and golden brown. Serve hot. 


This page sponsored by EVE ADLER 


FILLED TAGELACH (3) 


2 kg syrup 

60 ml oil 

60 ml brandy 

12 eggs 

3 cups water 

3 cups sugar 

Flour 

FILLING: 

1 kg dried fruit (mebos type) 
mixed with 1 eggcupful of 
brandy or wine 

2 tbs syrup 

Ya tsp ginger 

Mix together very well 


Dough: Beat eggs well, stir in cil and brandy and 
beat well. Stir in sufficient flour to make a firm, 
workable dough. 

Method: Roll dough into strips. cut into triangles. 
place a piece of filling in centre of each and seal 
edges well. Bring to the boil a syrup made of 2 kg 
syrup, 3 cups sugar and 3 cups water. When this 
comes to the boil place tagelach in and continue 
boiling for at least 20 minutes without lifting the 
lid. When lid is lifted be careful not to allow 
moisture from lid to drop into the pot. Stir occa- 
sionally, being careful to wipe lid each time. When 
done (about 45 minutes) dip each tagel into 3 
mixture of sugar and ginger. 


BROWN DATE SCONES 


2 cups unsifted boer meal 
За cup milk 

а cup chopped dates 

1 tbs yellow sugar 

4 tsp baking powder 

60 gm butter 

1 tsp salt 


SCONES (1) 

2 cups flour 

2 isp baking powder 
Pinch salt 

2 tbs butter 

1 tbs syrup or honey 
2 eggs 

Y? cup iced water 


SCONES (2) 


2 cups self-raising flour 

Pinch of salt 

60 gm butter 

1 tbs sugar 

1 beaten egg plus sour cream 
to fill cup 


Method: Sift meal, baking powder and salt to 
gether. Rub in butter lightly. Add sugar and date: 
and mix into a soft dough with the milk, Roll ou’ 
1! cm thick and cut. Bake at 230°C for 10 to 15 
minutes. 


Method: Sift flour, baking powder and salt. Grate 
butter into sifted flour and rub in well. Break eggs 
into cup, add syrup and water. Beat together and 
add to mixture, cutting it in well with knife. Mix- 
ture must be fairly moist. Turn onto well-floured 
board. Pat dough to about 2! cm thick, cut into 
rounds with a well-floured cutter and bake on 
greased biscuit tin for 8 minutes at 250°C. 


Method: Crumb together self-raising flour, salt, 
butter and sugar. Beat egg in cup and fill cup with 
sour cream. Add to flour mixture and blend lightly. 
Turn out onto floured board, handling as little as 
possible, flatten with rolling pin and cut into 
scones. Brush top surface with milk. Bake at 
230°C. 
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Cakes: 


APPLE SAUCE SPICE CAKE 


2 cups flour 

2 large eggs 

125 gm butter 

1 cup sugar 

1 cup applesauce 

% cup chopped nuts 
У tsp cloves 

За cup mixed cake fruit 
1 tsp bicarbonate of soda 
1 tsp cinnamon 

У tsp nutmeg 

Ya tsp salt 


Method: Beat butter, sugar and eggs together. 
Sift dry ingredients. Add apple sauce and fruit to 
butter mixture. Beat well again. Add flour, sifted 
with salt and spices, Bake in a greased and floured 
tin (18 cm by 18 cm) at 190°C for 50 minutes. Ice 
with coffee-flavoured butter icing and sprinkle with 
chopped nuts. 


MADEIRA FRUIT CAKE 


3 cups mixed sultanas, cur- 
rants, mixed peel, seedless 
raisins, cherries and chop- 
ped nuts 

cups flour 

tsp baking powder 

а cup milk and water 

125 gm butter 

У cup castor sugar 

3 eggs 

74 tsp salt 
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COFFEE САКЕ (1) 


250 ат butter 

3 е995 

7% cup т!К/ 2 cup water 

1 cup sugar 

2 tbs ground cinnamon mixed 
with sugar 

4 cups flour 

3 tsp baking powder 

Та tsp salt 


Method: Cream butter and sugar. add eggs one at 
a time, beating well between each. Sift flour 3 times 
with salt and baking powder and sift into mixture 
gradually alternately with milk. Beat well and add 
fruit mixture which has been well washed, dried 
and shaken up in flour. Bake in greased loaf tin. 
lined with greaseproof paper, for 14 hours at 
190°C. Before baking, sprinkle cake with sugar 
and decorate with cherries, nuts and angelica. If 
preferred, the fruit mixture can be omitted and the 
result will be a delicious Madeira cake. 


Method: Cream sugar and eggs until fluffy. Heat 
milk with butter and when butter has melted add 
10 egg and sugar mixture. Sift flour with baking 
powder and salt. and beat well. Half fill greased 
baking tin (either large ring tin or loaf pan) and 
sprinkle well with cinnamon mixture. Place rest of 
batter over this and sprinkle top with plain sugar. 
Bake at 200*C for 40 minutes. 


ORANGE CAKE 


125 gm butter 

1 cup sugar 

3 eggs 

2 cups flour 

3 tsp baking powder 

Ya cup orange juice 

1 tsp grated orange rind 
Ya tsp vanilla essence 


Method: Cream butter and sugar well. Add eggs. 
one at a time, beat well. Add rind and vanilla 
essence. Now add flour and orange juice alter- 
nately. Lastly add baking powder. Pour into 2 
greased layer tins and bake for approximately 20 
minutes at 200'C, 
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FRESH APPLE CAKE 

125 gm butter 

1 egg 

1% cups flour 

1 tsp bicarbonate of soda 

Ye tsp salt 

1 tsp cinnamon 

У tsp nutmeg 

7 tsp mixed spice 

2 medium apples (Granny 
Smith) cut into cubes (1% 
cups) 

1 cup sugar 

Y? cup seedless raisins 

Y? cup chopped nuts (walnuts 
or pecans) 


QUICK CHOCOLATE CAKE 


1 cup castor sugar 
1% cup flour 

2 tsp baking powder 
4 egg yolks, large 

2 tbs cocoa 

Pinch of salt 

а tsp vaniila essence 
Y cup oil 

7% cup boiling water 
4 eag whites, large 
1 tsp baking powder 


LIGHTNING LOAF CAKE 


125 gm butter 

12 cups flour 

За cup sugar 

2 tsp baking powder 

2 eggs 

Yq cup milk, Ya cup water 
1 tsp flavouring if desired 


Method: Cream butter end egg. Add sifted dry 
ingredients. Pour sugar over cubed apples and 
allow to stand for 10 minutes (not longer as it gets 
too soft). Add to above. Add raisins and nuts. Put 
into greased and floured tin and bake at 200°C for 
approximately + hour. 


Method: Place all these ingredients except egg 
whites and 1 teaspoonful baking powder in large 
mixing bowl of electric mixer. Mix for a few 
minutes until well blended. Whip 4 egg whites 
plus baking powder stiffly and fold into mixture. 
Bake in sandwich tins at 190°C for 26 to 30 


minutes. 


Method: Put all the ingredients into à bowl and 
beat well for 3 minutes. Turn into greased and 
floured loaf tin and bake at 200°C for 4 hour. 
Icing: 14 cups sifted icing sugar. Blend icing 
sugar to spreading consistency with a little warm 
water. Spread on top of cake. Before the icing has 
quite set, sprinkle with desiccated coconut. 


ORANGE GLAZE CAKE 


125 gm butter 

1 cup sugar 

2 eggs, beaten 

2 cups flour 

V5 tsp salt 

1 tsp bicarbonate of soda 
1 cup sour milk 

ү cup chopped nuts 
Y2 cup chopped raisins 
Grated rind of orange 
Juice of 1 orange 

2 cup sugar 


Method: Cream butter and sugar. Add eggs and 
mix well. Sift together flour and salt. Mix bicar- 
bonate of soda with sour milk, Add flour mixture 
and sour milk together to egg mixture. Stir in nuts. 
raisins and grated orange rind. Bake at 180°C for 
approximately ] hour. Whilst baking make a syrup 
by boiling the orange juice and sugar together. 
When cake is done, remove from oven and, whilst 
still hot, pour hot syrup over. 
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CHERRY CAKE 


3 cups flour 

250 gm butter 

1 cup sugar 

1 cup cherries (cut in half) 
3 eggs 

2 tsp baking powder 

2 tbs iced water 


FRUIT ROLL 


2 cups self-raising flour 
Pinch of salt 

Ya cup sugar 

Ya cup milk 

3 tbs yellow sugar 

1 tsp mixed spice 

125 gm butter 

1 large egg, beaten 
Smooth apricot jam 

1 cup chopped dates 

1 cup mixed cake fruits 
Lemon juice 

Icing sugar 

Chopped nuts, cherries, etc. 


Method: Beat butter and sugar to a cream. Adc 
eggs dropped in whole. Beat very well. Add fruit, 
baking powder and flour. Lastly add iced water. 
Pour into greased and lined cake tin and bake at 
170°C for 1 hour. 


Method: Rub butter into flour, salt, white sugar: 
add egg mixed with milk and blend into a smooth 
dough. Roll into a rectangle approximately 45 cm 
or 50 cm in length. Coat surface thinly with jam. 
sprinkle with dates, fruit, yellow sugar and spice. 
Roll up like a Swiss roll. Remove to greased 
baking sheet and shape into a crescent or roll. Cut 
outer circumference with scissors at 2! cm inter- 
vals to about half the depth of the roll and twist 
the cut section slightly. Bake at 190°C for approxi- 
mately 30 minutes, Prepare a thin water icing of 
icing sugar, hot water and lemon juice. Immedi- 
ately the roll is ready remove to cake cooler, glaze 
with the water icing whilst still hot and sprinkle 
surface with chopped nuts, cherries, etc. 


FRUIT CAKE 


190 gm butter 

21 cups flour 

1 cup sugar 

1 tsp bicarbonate of soda 
1 tsp baking powder 

1 egg, beaten 

2 cups mixed cake fruit 

1 cup water 

1 tsp mixed spice 

1 tsp ginger 

1 tsp cinnamon 

7 wineglass brandy or rum 


Method: Bring to boil: fruit, butter, water. sugar 
and bicarb. Boil for 10 minutes but do not cover. 
Allow this mixture to cool. Add flour, baking 
powder, spices, brandy and well-beaten egg. Mix 
well and pour into lined loaf tin. Bake at 180*C 
for approximately 14 hours. 


AMERICAN CHOCOLATE CAKE 


125 gm butter 
Ys cup cocoa 
2 eggs 


1 tsp baking powder, heaped 


1 cup castor sugar 

1% cups flour 

А cup thick sour milk 

У cup boiling water 

'4 tsp bicarbonate of soda 
У tsp salt 


а 


Method: Cream butter and sugar well. Add beaten 
eggs gradually. Dissolve cocoa in boiling water 
and add. Sift flour, baking powder and salt. Mix 
bicarb with sour milk until it froths. Add dry 
ingredients and sour milk mixture alternately. Bake 
in 2 large sandwich tins at 200*C for 20 minutes. 
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COFFEE CAKE (2) 


BATTER: 

125 gm butter 

2 eggs 

1 tsp bicarbonate of soda 

Ya tsp salt 

1 tsp vanilla essence 

1 cup sugar 

2 cups sifted flour 

1 tsp baking powder 

1 cup sour cream 

NUT MIXTURE: 

Та cup brown sugar 

74 cup white sugar 

1 tsp cinnamon 

1 cup finely chopped pecan or 
walnuts 


Method: Cream butter until soft. Add sugar and 
cream till light and fluffy. Add eggs, one at a 
time. Beat well. Sift flour. baking powder, bicarb 
and salt. Add alternately to egg mixture with sour 
cream, beginning and ending with flour mixture. 
Stir in vanilla, Pour HALF of this mixture into a 
lightly greased 23 cm by 23 cm tin. Cover with 
HALF nut mixture. Now spread on remaining half 
of batter and top with rest of nut mixture. Bake 
at 170°C for 40 minutes or until tester comes away 
clean when inserted in centre of cake. 


WALNUT CAKE 


2 cups flour 

2 tsp baking powder 
1% cups sugar 

1 cup milk 

3 eggs 

1 large cup walnuts 
1 tsp vanilla essence 


CHIFFON CAKE 


2Y4 cups flour 

1% cups sugar 

1 tbs baking powder 
1 tsp salt 

Y2 cup oil 

6 egg yolks 

ЗА cup cold water 

2 tsp lemon [uice 

2 tsp lemon rind 

6 egg whites 

7 tsp cream of tartar 


Method: Cream butter and sugar. Add well-beaten 
eggs. Add milk, vanilla, then flour and baking 
powder and, lastly, chopped nuts. Bake at 190°C 
for 45 minutes. 


Icing: Mix together 2 tablespoonfuls butter, icing 
sugar and a little coffee essence. 


Method: Sift flour, sugar, baking powder and salt 
together. Mix oil, egg yolks, water, lemon juice 
and rind together and mix in flour. Whip egg whites 
very stiffly with the cream of tartar. Fold into 
mixture, Bake at 160°C for 70 minutes in ungreased 
chiffon cake tin. 


GINGER LEMON CAKE 


250 gm butter 

1 cup sugar 

% cup milk and water mixed 
3 eggs 

Rind of 1 lemon 

2 cups fiour 

3 tsp baking powder 

Pinch salt 

2 tsp ground ginger 


—— eee 


Method: Cream butter and sugar, add eggs sepa- 
rately and beat well. Add rind of lemon. Sift flour, 
baking powder, salt and ginger and add to mix- 
ture alternately with the milk. Pour into well- 
greased ring tin and bake at 190°C for 45 minutes. 
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HOT MILK SPONGE 


3 eggs 

1 cup castor sugar 

1 cup flour 

2 tsp baking powder 
Ya tsp salt 

4 tbs butter 

Y? cup milk 

1 tsp vanilla essence 


SPONGE CAKE (1) 


4 eggs 

1 cup castor sugar 
1 cup flour 

2 tsp baking powder 
Salt to taste 

1 tbs boiling water 
1 tbs lemon juice 


Method: Beat eggs and sugar very well. Add 
vanilla. Sift flour, salt and baking powder, and 
fold into egg mixture with a metal spoon. Bring 
milk and butter to boil and pour instantly into 
mixture, folding it in gently. Bake in greased and 
floured tin. For layer cake bake in two tins at 
200*C for 15 to 20 minutes. For loaf cake bake 
at 190*C for 30 minutes. 


Method: Cream egg yolks and sugar. Add flour. 
sifted with baking powder and salt, alternately with 
the boiling water and lemon juice. Fold in stiffly 
beaten egg whites. Pour into ungreased tin and 
bake at 170°C for about 1 hour. 


SPONGE CAKE (2) 


1 large cup sifted flour 

3⁄4 cup castor sugar 

2 15р baking powder 

14 isp salt 

Ya cup oil 

4 2055, separated 

у cup соіа water 

1 tsp vanilla essence 

1 tsp grated lemon or orange 
rind 

"за tsp cream of tartar 


Method: Sift together flour, sugar, baking powder 
and salt. Make a "well" in the flour mixture and 
add, in the following order, salad oil, unbeaten egg 
yolks, water, vanilla and rind of orange or lemon. 
Beat with spoon until smooth. Whip together egg 
whites and cream of tartar until very stiff. Pour 
the egg yolk mixture gradually into the whites. 
folding gently with a rubber spatula until blended 
—pO NOT STIR. Pour into ungreased pan and 
bake for 30 minutes at 180°C. Remove from oven 
and turn pan over, resting on edges of two other 
pans. When cake cools it will come away easily 
from pan. 


I ————————— 


CHEESE CAKE (1) 


BASE: 

2 egg yolks 

4 dessertspn sugar 

3 tbs cream 

100 gm butter 

Pinch salt 

Self-raising flour 

CHEESE MIXTURE: 

3 cartons smooth cream 
cheese 

3 eggs 

7 cup cream 

За cup sugar 

Pinch salt 

Cinnamon 


Method: Cut butter into pieces and melt. Cream 
yolks and sugar well, add cream, mix. Add melted 
butter, salt and beat together, Add sufficient flour 
to make a soft, pliable dough, Pat into well-greased 


pie dish. 


Method: Mix cream, cheese, sugar, salt and egg 
yolks. Add stiffly beaten whites and fold in gently. 
Pour into pie dish, sprinkle with cinnamon and 
bake at 180°C for about 45 minutes. Turn off 
oven, open oven door and allow cake to cool 
before removing 
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CHEESE CAKE (2) 


2 cartons smooth cream Method: Mix all the ingredients well in mix- 
cheese master or with an egg beater. Consistency will be 

125 ml cream very loose. Pour into prepared baked pastry shell. 

Y2 cup milk Bake at 190°C for 30 minutes, Leave in open oven 

4 eggs to cool to avoid shrinking. 

1 tbs flour 


1 tbs custard powder 

2 tsp lemon juice 

1 tsp lemon rind (optional) 
1 tsp vanilla essence 


CHEESE CAKE (3) 


CCS с. 
$ Pes smooth cream Method: Mix all ingredients except egg whites. 
cheese Beat whites stiffly and fold into mixture. 
6 tbs sugar 


1 heaped tbs flour 

Y2 tsp lemon juice 

3 eggs, separated 

За cup milk 

У tsp vanilla essence 
Pinch salt 


Cinnamon 
BASE: Method: Melt butter and mix well with crushed 


за pkt Marie or Tennis biscuits biscuits, Line pie dish with biscuit mixture and 
125 gm butter pour cheese mixture into dish. Bake at 180*C for 
30 minutes. 


RICH CHOCOLATE CAKE 


2 cups flour Method: Sieve flour, salt and baking powder 
3 tsp baking powder together. Blend the cocoa with the hot water and 
Pinch salt set aside to cool. Cream butter and sugar until light 
2 heaped tbs cocoa and fluffy; beat in eggs one at a time alternately 
4 tbs hot water with the cocoa mixture. Fold in flour, alternating 
250 gm butter with the milk, and divide the mixture equally 
174 cups castor sugar between two 20 cm baking tins, greased and lined 
4 eggs with greaseproof paper. Bake for 30 to 40 minutes 
2 tbs milk at 180°C. Cool and put together with apricot or 
plum jam. 

ICING: Method: Cream half the icing sugar with the 
112 gm butter butter until light and fluffy, Beat in the remaining 
2 cups icing sugar icing sugar, milk and vanilla. Blend sieved cocoa 
2 tbs milk into a paste with a little hot water and beat this 
1% tsp vanilla essence thoroughly into the icing. Ice cake top and sides. 
2 tbs cocoa Decorate with nuts and cherries, 


------------- 
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RICH FRUIT CAKE 


3 cups flour 

2 tsp baking powder 
340 gm butter 

1% cups yellow sugar 
6 eggs 

1 tbs marmalade 

1% kg cake mix fruit 
1 grated apple 

2 tsp mixed spice 
Pinch salt 

Y? cup brandy 


Method: Pour brandy over fruit and allow to 
stand for 3 hours. Cream butter and sugar well. 
Add one egg at a time, beating well after each. 
Add prepared fruit, grated apple and marmalade. 
Sift flour with baking powder, salt and spice, and 
stir into mixture, blending well. Line greased 
baking tin with a double layer of greaseproof 
paper. Spoon in cake mixture, making a depression 
in centre to enable cake to rise evenly. Bake for 
3 hours at 130°C. When cake is turned out of tin. 
pour brandy over. Should the cake mixture be too 
stiff, add 4 cup orange juice. 


GINGER CAKE 


3 cups flour 

Yq tsp salt 

1 tbs ground ginger 

Зад tsp bicarbonate of soda 
1 tsp baking powder 

1 cup brown sugar 

1 large egg 

125 gm butter 

1 cup ginger syrup 

1 small tin evaporated milk 
4 tbs boiling water 
Preserved ginger 


Method: Sift flour, salt, ginger, baking powder 
and bicarbonate of soda into a bowl. Melt sugar. 
butter and syrup. Mix milk and boiling water and 
blend all three sets of ingredients together. Beat 
in egg. Mix well. Decorate with preserved ginger 
and bake in large loaf tin at 160°C for 80 
minutes 
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Breads, etc. 
WHOLE WHEAT LOAF 


5 cups unsifted wholewheat 
meal 

tbs oil 

dessertspn salt 

cups warm water 

cake yeast 

tbs honey or brown sugar 


= = о =ò =à 


Method: Mix meal, oil, honey or sugar and salt 
in bowl. Dissolve yeast in 1 cup warm water and 
pour onto mixture. Using wooden spoon, mix in 
as much of the remaining warm water as the meal 
will absorb. (Consistency should be that of a fruit 
cake.) Spoon into oiled loaf tin, cover warmly and 
leave to rise for 1 hour. Bake at 180°C for 1 hour 


NUTTY WHEAT LOAF 


8 cups Nutty Wheat 
1% cakes yeast 

2 tsp salt 

2 tbs syrup or honey 
2 tbs oil 

2⁄2 cups warm water 


Method: Put flour and salt into large mixing 
bowl. Dissolve the yeast in the warm water. Add 
the oil and syrup or honey to the meal. Lastly add 
the yeast mixture and mix into a soft (not sticky) 
dough. Knead into smooth shape and place in tin. 
Cover warmly and leave in a warm place to prove 
for 45 to 60 minutes or until doubled in size. Bake 
in a hot oven at 220°C for about 40 to 50 
minutes, When loaf is baked it should sound hol- 
low when tapped on the bottom. 


NO KNEAD BREAD 


6 large cups flour 

2 tsp salt 

1 dessertspn butter or 
margarine 

1 cake yeast 

2 tsp sugar 

Lukewarm water with milk 


BREAD ROLLS 


1 ркі 10 gm yeast 
7 cup warm water 
1 cup milk 

2 tbs sugar 

1% tsp salt 

5 cups flour 

1 beaten egg 

Ye cup oll 


Method: Mix flour and salt in large bowl. Cut 
butter into small pieces and add to flour. Cream 
yeast by stirring with sugar until liquid and mix- 
ing in warm milk and water. Add to flour and stir 
with wooden spoon. Add enough milk and water 
to form a fairly stiff dough, mixing thoroughly. 
Shape into loaves and place in well-greased loaf 
tins, Cover warmly and leave to rise in a warm 
place for about 1 hour. Bake at 230°C for 50 
minutes or until well risen and golden brown. 


Method: Dissolve yeast in warm water. Boil milk 
with sugar and salt. Cool and add to yeast, Add 
half flour and beat well with metal spoon. Con- 
tinue beating and slowly add egg, oil and remainder 
of flour. Cover and leave to rise for at least 2 
hours in warm place. Knead, shape into rolls, set 
to rise again and bake at 180°C for 20 minutes. If 
not required immediately, dough can be kept if 
placed in oiled bowl and oil top surface. Cover 
with cloth and keep for up to 5 days in the 
fridge. Knead up when required and set to rise 
before baking. 
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KITKE (makes 2 loaves) 


3 tbs sugar 

2⁄2 10 ат pkts yeast 
27 cups warm water 
1 kg sifted flour 

2 tsp salt 

3 lightly beaten eggs 
4 tbs oil 


GLAZE: 
1 egg yolk Beat 
2 tbs water ] together 


Poppy or sesame seeds 
(optional) 


HOMENTASHEN 


1 egg 

1 tsp salt 

375 gm melted butter 
{1% cups) 

274 cups flour 

2% cup milk 


2 heaped tsp baking powder 


FILLING: 
1 cup poppy seed 


1 egg 
24 cup sugar 


Method: Mix sugar, yeast and + cup warm water 

and set aside. Sift dry ingredients into warm bowl. 
Add yeast mixture and remaining water and mix 

Turn onto a floured board and knead until smooth 
and spongy. Set aside to rise in a warm place, 
covered with a towel, for about 1 hour. Knead 
again and allow to rise as above until doubled in 
bulk. Divide dough into two and cut each portion 
into three. Roll each piece into ropes. Fasten three 
ropes at one end and braid together, fastening 
other end when complete. Place on greased baking 
sheet, Cover again and set aside to double in bulk. 
Method: Brush loaves with glaze. Sprinkle with 
seeds. Bake at 190*C for about 45 minutes until 
well risen and golden brown. 


Method: Scald poppy seeds and stand until seeds 
sink to bottom. Pour off water and drain well in 
fine strainer. Grind very fine. Fold in egg and work 
in sugar until well blended. Set aside. 


Method for dough: Beat egg well and mix with 
melted butter and milk. Sift together dry ingredi- 
ents, pour in wet ingredients and mix well. Roll 
out dough to + cm in thickness and cut into circles 
about 15 cm in diameter. Place filling in centre of 
each circle, fold over and pinch together. Bake on 
greased baking sheet at 190°C for about 1 hour. 


KICHEL (1) 


5 eggs 

1 eggcup oil 
4 cups flour 
Pinch salt 

2 tsp sugar 


Method: Beat eggs with sugar, salt and oil. Add 
flour and knead well. Cut into small balls. Roll 
into rounds and sprinkle some sugar on surface. 
Then roll out larger. Sugar will concentrate in 
centre and cause kichel to curl into cups. Bake at 
260*C. Watch carefully as kichel will burn quickly. 


KICHEL (2) 


4 eggs 

1 tsp salt 

У cup sugar 

Ye cup oil 

4 cups self-raising flour 


Method: Beat together eggs, salt, sugar and oil. 
When well mixed add flour and work into a pliable 
dough. Break off portions, knead well, roll out 
thinly and cut into rounds or squares. Place on 
oiled wire biscuit rack. Sprinkle with sugar and 
bake at 240*C. Watch very carefully. 


e 
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BREAD & BAIGEL 


1 kg flour 

2 dessertspns sugar 
1 dessertspn salt 

1 egg 

2 dessertspns oil 

1 cake yeast 


Method: Dissolve yeast and sugar in warm water. 
Pour into flour and allow to rise in flour for 15 
minutes. Dissolve salt in warm water, mix all 
ingredients together, and knead well until a stiff 
dough is formed. Cover warmly and leave in a 
warm place to rise for 2 hours. Shape into loaves 
or shape into baigels. Allow to rise. Boil water 
with 1 teaspoonful salt and 1 teaspoonful sugar. 
Drop baigels in and when they come to the top 
remove and place on a greased biscuit sheet. Bake 
loaves at 240°C until well risen and light brown. 
Bake baigels at 240°C for 30 minutes. 


BAIGELS 


8 cups flour 

3 tsp sugar 

1 tsp salt 

1 cake yeast 

3 cups warm water 


Method: Mix flour with salt and 2 teaspoonfuls 
sugar. To yeast add 1 teaspoonful sugar and 
crumble into cup. Fill cup with warm water and 
stand in warm place for 10 minutes. Add mixture 
to flour and add 2 cups warm water so that the 
mixture leaves the sides of the bowl after knead- 
ing for about 10 to 15 minutes. Allow mixture to 
stand for 2 to 3 hours. Knead again, and again 
leave to rise for 2 to 3 hours. Shape into rings and 
drop into salted boiling water, about three at a 
time. As the baigels rise to the surface, remove 
them and place on wire cake stand to drain off 
moisture. Place on greased baking sheets. Brush 
with beaten egg and bake at 240°C for + hour ог 
until crisp and golden brown. 
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BEST WISHES 


from 


MARCOW BROTHERS 


HOTEL GROUP 


HYGIENICALLY WRAPPED... 
... BY NATURE 


Eat More 


BANANAS 
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Jams. Preserves and Pickles: 


BLACK GRAPE JAM 


2 kg Barlinka grapes 
1 lemon 
1% kg sugar 


Method: Wash grapes and remove [rom stems. 
Pierce each grape with a knitting needle. Place 
grapes and sugar in layers in a large or deep 
saucepan. Bring to boil and continue boiling fo! 
30 minutes. Throw in cut up lemon. Using strainer 
spoon, scoop off all the pips, which will rise to the 
surface. Boil for another 14 hours, stirring very 
gently so as not to break the grapes. Cool and 
bottle. 


DRIED APRICOT JAM 


500g minced dried apricots 


Juice of 1 lemon 
4 cups water 
4 cups sugar 


Blanched almonds (optional) 


QUINCE JAM 


5 large quinces 
Juice of 1 lemon 
Salt to taste 

2 cups sugar 


Method: Clean apricots by wiping each one with 
damp cloth. Mince and cover with water. Soak 
overnight. Cook with sugar, which has been well 
stirred into mixture, in same water. Cook in large 
pot to prevent jam splattering over the top. When 
mixture has come to the boil, add lemon juice and 
simmer gently for about 14 hours. Cool and bottle. 


Method: Wash quinces well. Peel and core. Boil 
peels and cores together for 1 hour in enough water 
to cover. Mince quinces. Add lemon juice and salt 
and boil in strained juice from the peels for 45 
minutes. Cool. Stir sugar into mixture until dis- 
solved. Boil briskly in large pot to avoid splatter- 
ing, for about 2 hours, until jam is dark red and 
thick. Cool and bottle. 


RIPE FIG JAM 


2 kg ripe figs 

6 cups sugar 

1 pkt whole ginger 
1 lemon 


Method: To every } kg figs use 14 cups sugar. 
Wash figs and cut across at base. Place figs and 
sugar in layers in large or deep saucepan. Bring 
to boil and continue boiling for 30 minutes. Throw 
in the ginger and lemon, cut into quarters. Boil 
rapidly for about 14 hours, stirring occasionally. 
Cool and bottle. 


LEMON CURD 


4 tbs butter 
2 eggs 

1 cup sugar 
2 lemons 
Pinch salt 


Method: Grate lemon skins and squeeze out juice. 
Melt butter, add lemon juice, sugar, rind and well- 
beaten eggs. Add salt. Cook in double boiler until 
mixture is thick, stirring occasionally. Store in 
screw-topped jar and keep in fridge. 
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WATERMELON KONFYT 


3 kg watermelon peel Method: Peel all green rind and pink flesh off 


watermelon skins. Cut into 4 cm squares and prick 


3 kg sugar 

3 pieces whole dried ginger well with fork. Soak overnight in lime water. Wash 
3 tsp lime in clean water. Boil in clean water until fruit is 
Water soft but firm. Remove from saucepan, dip into cold 


water and drain on a cloth. Make a syrup with 
sugar and 6 cups of water, add watermelon and 
ginger. Boil until fruit is clear. Just before taking 
the fruit from the boil add lemon juice or glycerine 
to prevent the syrup from crystallising. Bottle. 


Lemon juice or glycerine 


ORANGE PRESERVE 


6 large oranges Method: Take six large oranges with thick skins. 


Rub off oily zest from skins. Leave fruit whole but 


2 cups sugar 
4 cups cold water cut crosswise at base. Place in basin. cover with 
Salt well-salted water and soak overnight. Wash well 

and boil for 1 hour in fresh water. Throw off water 


and repeat twice with fresh water. Drain. Boil up 
gently with sugar and 4 cups water for each 
orange until the juice becomes syrupy. Bottle. 


SEETROOT PRESERVE 


Method: Peel beets, cut into matchlike sticks. 


t ka beetroot 

3 cups sugar Put into heavy bottomed saucepan, cover with 

Y» sup chopped nuts water, and cook gently until tender. Add sugar. 

1 tsp ground ginger grated rind of lemon and lemon juice, together 

4% lemons with the ginger. Stir until sugar dissolves. Bring to 
boil and cook gently for about 1 hour until thick 


and clear. Add nuts a few minutes before taking 
off stove. Turn into warm dry jars and cover. 


ORANGE MARMALADE 


Method: Wash fruit ənd slice as thinly as pos- 


6 oranges d 1 г 

3 cups of sugar to each sible. Cover with water, using 2 cups. for each } kg 

у kg fruit fruit. Soak overnight. Bring to boiling point and 

water simmer gently until skins are very tender. Cool. 

115 lemons weigh again, add sugar required. Cook until thick 
and transparent. Bottle 


ee PEE CER 
MEBOS (Uncooked) 


Method: Wipe each apricot carefully with slightly 


у kg dried apricots : 
пар castor sugar damp cloth to remove any sand. Mince and knead 
Salt to taste on wooden board with salt and sugar added gradu- 

ally. Dampen mixture very slightly if too difficult 


to knead. Flatten mixture to abount 5 mm on 
board. Cut into rounds with small glass or egg- 
cup, coat each piece in castor sugar. Pack into 
tin, separating each layer with greaseproof paper. 
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GREEN FIG KONFYT 


Unripe figs Method: Scrape figs and cut a cross in. bottom 
1 tbs lime of each. Put figs into bowl of water with lime. 
Water Soak overnight. Wash well, boil in clean water, 
1 tsp bicarbonate of soda adding bicarbonate of soda. Boil until fruit is soft 
Sugar but firm. Drain and weigh fruit. For every 500 
gm fruit take same amount of sugar and mix with 
2 cups water. Make a syrup by boiling together 
the sugar and water, and add fruit. Boil gently 
until the fruit is clear and syrup thick. Bottle. 
GRAPEFRUIT MARMALADE 
1 kg grapefruit Method: Slice grapefruit and naartjies very finely, 
2 naartjies whilst still unpeeled. Remove pips carefully and put 
9 cups water them into a muslin bag. Soak fruit and pips over- 
12 cups sugar night in water. Boil until soft but firm. Remove 
pips. Stir in sugar and boil up again, simmering 
for another hour. Bottle when zool. 
IMBERLACH 
6 cups grated or minced Method: Add sugar to carrots and stand over- 
carrots night. Add orange juice, ginger and nuts, and boil 
4 cups sugar slowly until a minimum of juice is left. Do not let 
1 cup chopped nuts the mixture dry out. Turn onto a wet board. 
1 cup orange juice spreading evenly until about 14 cm thick. Leave 
1 tbs ground ginger overnight then cut into strips and then diagonally 
% cup coconut (optional) into diamond shapes. 


PICKLED CUCUMBERS (Uncooked) 


Small (Israeli) cucumbers Method: Pack cucumbers into screw-top jars, to- 
Brown vinegar gether with sugar, salt, bay leaves, peppercorns and 
1 tbs sugar coriander. Three-quarter fill jars with vinegar, Add 
1 tbs salt water to fill jars to brim. Screw lids tightly on. 
4 bay leaves Shake jars well to mix ingredients. Leave outside 
10 peppercorns fridge for 2 to 3 days to allow cucumbers to pickle. 
1 tsp coriander seeds then jars can be kept in fridge. 
(optional) 


PICKLED CUCUMBERS (Quick Method) 


3 cucumbers unskinned and Method: Cover sliced cucumbers, which have been 

fairly thickly sliced well salted, allow them to stand for several hours. 
1 cup vinegar Wash well in colander and drain. Boil together 
2 tbs sugar rest of ingredients, Put sliced cucumber into jars. 
1 tbs salt Pour vinegar mixture over whilst still hot. If 
10 peppercorns vinegar is too strong dilute with water to suit taste. 
4 bay leaves Can be used within 24 hours. Small cucumbers can 


be used instead of slices. 
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PLETZLACH 


1 kg dried apricots 

6 cups sugar 

2 cups water 

1 cup chopped nuts (optional) 


POMERANTZEN 


5 thick skinned oranges or 
grapefruit 

а cup orange juice 

5 cups sugar 

3 tbs icing sugar 

"а cup water 


Method: Boil apricots in water which should only 
cover the fruit. Stir with wooden spoon until soft 
and the water has boiled away. Take off stove and 
mash fruit to pulp. Add the sugar, stirring it well 
into fruit. Cook at medium heat, stirring all the 
time, until mixture leaves the sides of the saucepan 
clean. Test if tacky in cold water. Add chopped 
nuts if desired. Spread on wet board. Leave to set 
and cut into strips and then diagonally into dia- 
mond shapes when cool. Sprinkle with sugar. 


Method: Grate rind of fruit very lightly to remove 
zest. Cut fruit into quarters. Scoop out pulp and 
most of pith. Boil peel until tender. Pour off water. 
Boil up sugar, water and orange juice and simmet 
skins in this for 4 hour, or until juice thickens and 
almost evaporates. Place slices on wet board. Mix 
icing sugar with a little juice to make a thin glaze. 
Spread over slices. Cool and leave to set overnight 


GREEN TOMATO RELISH 


д 


large green tomatoes 
5 sour apples 
3 large onions 
2% cups vinegar 
1 tsp salt 
2% cups sugar 
1% tsp ginger 
1 tsp tumeric (borrie) 


Method: Remove stalk end of tomatoes; peel and 
core apples and peel onions. Mince all these to- 
gether. Strain and discard 1 cup of the liquid. Boil 
vinegar with salt, sugar, ginger and tumeric in 
large saucepan. When boiling vigorously add 
minced vegetables and bring to boil again. Con- 
tinue boiling for 5 minutes. Spoon into sterilised 
jars whilst hot. 
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Pesach Recipes: 


ROLLS 

2 cups Matzo meal Method: Combine Matzo meal with salt and 
1 tsp salt sugar. Bring oil and water to the boil. Add to 
3 tsp sugar Matzo meal and mix well. Beat in eggs thoroughly 
1 cup water one at a time. With oiled hands shape dough into 
% cup oil rolls. Set aside for 15 minutes, Bake at 190°C for 
4 eggs 40 to 50 minutes until golden brown. Make 12 

large rolls. 
SWISS ROLL 
4 eggs Method: Beat the eggs and sugar until creamy 


1 cup castor sugar 
За cup cake meal 
1 tsp grated lemon rind 


ALMOND CAKE 


1 cup ground almonds 
1 cup castor sugar 

1 tbs cake meal 

6 eggs 


and nearly white. Add the sieved cake meal lightly. 
folding in with the lemon rind. Pour into a 
greased Swiss roll baking tin and bake at 200°C 
for 10 to 15 minutes. Turn on to a damp sugared 
cloth, spread with jam or lemon curd, and roll. 


Method: Beat yolks of eggs and sugar together 
until creamy. Gradually mix in ground almonds. 
add саке. meal. Finally fold in stiffly beaten egg 
whites. Bake for 45 minutes at 180°C. Leave in 
tin to cool for one hour to prevent crumbling. 


DUTCH TART 


Y? cup ground almonds 
Y? cup potato flour 

а cup sugar 

Y? cup cake meal 

60 gm (4 tbs) butter 


Method: Melt butter and pour into all the other 
ingredients, which have been sifted together. Knead 
well. Pat into two 23 cm layer tins which have been 
greased and lined with greaseproof paper. Brush 
one layer with white of egg and decorate with nuts. 
Bake at 180°C for 15 minutes. Turn out, spread 
with jam. Place decorated layer on top. 


COCONUT COOKIES 
PASTRY: 

2 tbs butter 

7 cup sugar 

1 cup cake meal 

Yi cup potato flour 

1 egg 

Ya tsp salt 


FILLING: 

2 cups coconut 

2 tbs melted butter 
2 tbs sugar 

1 egg 


Method: Sift meal, flour and salt together. Add 
sugar and grate in butter. Add beaten egg and 
knead lightly to form a dough. If dough is too dry 
add a little milk. Roll out thinly between two 
sheets wax paper. a small piece at a time, as this 
dough is difficult to handle. Line greased cookie 
tins with dough and place a teaspoonful jam in 
centre of each. 

Method: Mix all ingredients wel! until smcoth 
Place a dessertspoonful in each cookie, smoothing 
top with back of spoon. Brush with beaten egg 
and bake at 200°C, low in the oven, for 10 to 15 
minutes 
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HAZEL NUT CAKE 


1 cup minced hazel nuts 
5 eggs 

5 tbs sugar 

1 tsp lemon juice 


Method: Beat yolks and sugar together until 
creamy. Add lemon juice. Add nuts slowly, beating 
well all the time. Fold in stiffly beaten egg whites. 
Bake in greased. lined tin at 200°C for about 30 
minutes. 


SPONGE CAKE 


5 eggs 

1 cup sugar 

Juice of 7 lemon 

Pinch salt 

а cup potato flour 
а cup cake meal 


Method: Whip 5 yolks and 3 whites with sugar 
and salt. Add lemon juice. Stir in cake meal and 
potato flour, which have been sifted together. Whip 
remaining 2 whites stiffly and fold into mixture. 
Bake at 180°C for 40 to 45 minutes. If Madeira 
cake is required, mix a dessertspoon melted butter 
into the mixture. 


ORANGE SPONGE CAKE 


eggs 

tbs potato flour 
tbs cake meal 

tbs orange [uice 
ths orange rind 
tbs sugar 
FILLING: 

"а cup sugar 

у cup orange juice 
1*5 tbs potato flour 
г tsp grated orange rind 
2 tsp butter 

Pinch salt 

1 egg yolk 

1 tsp lemon juice 
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Method: Beat whites of eggs stiffly. add yolks of 
eggs one at a time, mixing well after each. Stir in 
sugar gradually. beating well all the time. Add 
orange juice and rind, Fold in sifted flour and 
meal. Bake in two layer tins at 200°C for 15 to 
20 minutes. 

Method: Mix flour. sugar and salt. Put in top о! 
double boiler. Add butter, orange and lemon juice. 
rind of orange. egg yolk and salt, stir well and 
cook until thick and smooth, stirring continuously 
Cool. spread on cake layers. put layers together 
and sift icing sugar on top 


QUICK CAKE 


125 gm butter 

1 cup potato flour 

1 cup ground almonds 
1 cup castor sugar 

? eggs 

Pinch salt 

Shelled almonds 


Method: Cream butter and sugar. Add well-beaten 
eggs. Add ground almonds and potato flour. Mix 
well and spread in a shallow tin, greased and lined 
Press shelled almonds on surface to decorate. Bake 
at 230°C for 10 minutes. When baked. cut into 
squares. 


CINNAMON BISCUIT 


17% cups sugar 

3 tsp cinnamon (ground) 
2 tsp potato flour 

250 gm butter 

3 eggs 

Cake meal 


Method: Beat sugar and butter into à cream. Add 
well-beaten eggs. potato flour. cinnamon and 
enough meal to make a dough. For variety add 
ground almonds or ginger. Roll out between two 
sheets of wax paper. cut into shapes and bake at 
200'C for 15 minutes 
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CREAM PUFFS 


125g butter Method: Boil water and butter together. Add 
1 cup boiling water meal and stir well while still on stove, until paste 
1 cup cake meal leaves side of saucepan. Remove from stove and 
4 eggs cool. Add eggs one at a time, beating well after 


each. Drop heaped teaspoonsful of mixture onto a 
greased baking sheet and bake at 215°C for 30 
minutes. Split and fill with whipped cream. 


ALMOND MACAROONS’ 

5 egg whites Method: Whip whites very stifily. Add sugar and 
1% cups castor sugar fold in with ground almonds to make a stiff paste 
1 cup ground almonds Moisten hands and roll mixture into small balls 
Blanched almonds Place on ungreased baking sheet which has been 


lined with greaseproof paper. Press ! almond onto 
each ball and bake at 160°C until golden brown 
When baked, lift paper from tin with macaroons 
and place on a wet board. Macaroons will slip 
off the paper easily. 


PEANUT MACAROONS 

2 cups minced peanuts Method: Beat whites stiffly, add sugar and nuts 

2 egg whites . Place spoonsful on a well-greased tin and bake at 

1 cup sugar 215*C until golden brown. 

HURRY UP PUDDING 

Sponge cake ` Method: Line baking dish with slices of cake 

Potato flour Pour wine over cake. Blend | tablespoonful potato 

Sugar to taste d flour with yolks and mix until smooth. Into this 

Lemon juice gradually pour 2 cups scalded milk. Boil mixture 

4 eggs on top of double boiler, stirring continuously. 

2 cups milk until thick. Flavour to taste with wine or cinna- 

а cup wine mon. Pour over cake. Beat egg whites stiffly and 

8 tbs castor sugar gradually fold in sugar. Spread resultant meringue 
, over custard and bake pudding at 160°C for about 

40 minutes. 

BUBELE 

2 cups matzo meal Method: Mix all dry ingredients in large bowl 

2 cups water Add grated apple, wine and beaten eggs. Add suffi- 

1 large cooking apple cient water to thin mixture to dropping consistency, 

Ya cup wine MIX very well. Drop spoonful into hot oil and fry 

Sugar, salt and ginger to taste until brown and crisp. Drain well on paper towel- 

3 eggs ling. Sprinkle with a mixture of cinnamon and 

У cup seedless raisins sugar whilst still hot 


1 tbs ground aimonts 
1 tbs chopped aimonds 
Juice and rind of lemon 
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ALMOND PUDDING 


1 scant cup ground almonds 
1 scant cup sugar 
3 eggs 


Method: Beat yolks. adding sugar gradually. Add 
stiffly beaten whites and sprinkle in ground 
almonds while continuing beating. Pour into well- 
oiled dish. Bake at 230°C for about 45 minutes. 


APPLE PUDDING 


2 cups grated apple 

4 eggs 

% cup sugar 

Y, cup matzo meal 

"Y? cup lemon rind, grated 
Almonds 


KNEIDLACH 


eggs 
cup matzo meal 

tsp ground ginger 

tbs schmaltz 

tsp salt 

cups hot soup, made from 
chicken soup cube 
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Method: Cream sugar and yolks. Add apples. 
rind of lemon and meal. Fold in whipped whites. 
Bake in greased dish at 200 C. Sprinkle flaked 
almonds on surface before baking 


Method: Whisk eggs. ginger. schmaltz. salt and 
hot soup together. Pour in Matzo meal and mix 
thoroughly. Mixture must be loose as it will thicken 
when left to stand for at least 2 hours. Form into 
balls and drop into boiling salted water. Keep lid 
on saucepan whilst cooking for 20 to 30 minutes 
Use a large saucepan as kneidlach need room to 
bob about in the boiling water 


KNEIDLACH WITHOUT FAT 


2 eggs 

1 eggshell water 
1 cup matzo meal 
3 tbs oil 

Salt to taste 


Method: Beat eggs well and add salt. Add egg- 
shell water and oil and stir together. Mix in Matzo 
meal and set mixture aside for 2 hours. Boil in 
salted water for 20 to 30 minutes and serve in 
hot soup 


KNEIDLACH WITH ONION 


1 medium finely sliced onion 
1 cup matzo meal 

1 beaten egg 

1 heaped tbs schmaltz 

1 cup hot soup 

Seasoning to taste 


QUICK KNEIDLACH 


1 cup matzo meal 

2 eggs 

2 tbs schmaltz 

Ginger and salt to taste 


Method: Fry onion in schmaltz until golden 
brown. Mix Matzo meal with hot soup, stir in 
fried onion, egg. schmaltz and seasoning. Refrige- 
rate mixture for not less than 2 hours. Form into 
balls and drop into boiling soup for 20 to 30 
minutes. Do not lift lid of saucepan whilst the 
kneidlach are cooking. 


Method: Bcat eggs and schmaltz together. Stir in 
meal. Mixture must be firm. but soft enough to 
form balls. Cook in boiling salted water for 1 hour 
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MATZO CHARLOTTE 


1 cup currants 

4 well beaten eggs 

1 tbs butter 

1 cup sugar 

Grated rind of 1 lemon 
1 tsp cinnamon 

1 tsp mixed spice 


Method: Mix all ingredients well together. Soak 
two Matzos and squeeze out water. Grease pie 
dish well. put in a layer of Matzo followed with 
a layer of mixture. Continue with these layers until 
all ingredients have been used, ending with layer 
of mixture. Bake at 215'C. Do not turn out of 
dish. To eat after meat meal substitute schmaltz 


for butter. 


GREMSLACH 


2 eggs 

2 cups water 

2 tbs schmaltz 
Salt to taste 
Matzo meal 
Cinnamon to taste 


Method: Beat eggs well. add fat and continue 
beating. Pour in water and add seasoning, Add 
sufficient Matzo meal to make a loose mixture 
Set aside for 2 hours. Roll into small balls. press 
flat and fry in hot oil until crisp and golden brown 
Serve hot with clear soup. If required for a milk 
soup. substitute butter for schmaltz and use | cup 


water to ] cup milk 
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